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THE MOST 
COMPLETE LINE OF 
SAUSAGE- MAKING 

MACHINERY 


GRINDERS, Capacities from 
1,008 to 15,000 Ibs. per hour 


Widest range 
of sizes 


Greatest variety 





SILENT CUTTERS, Cutter Ca- 
pacities from 20 te 800 Ibs. 


alities. With a record like 
a BUFFALO Vacuum Mixer 


capacities from 75 to 2,000 pounds 
(Vacuum Mixer) 





QUALITY 
SAUSAGE MACHINERY 


for more than 80 years 


* BUFFALO equipment is noted for its sound design . . . sturdy con- 


struction .. . safety and sanitation .. . dependable performance and 


coast-to-coast factory service. BUFFALO is first in offering new proved 
features that increase plant efficiency and protect product quality. 





John E. Smith’s Sons Co. 


50 BROADWAY BUFFALO 3, N. Y. 
Sales and Service Offices in Principal Cities 


Send for these informative Booklets 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 


I am interested in the following: 


{-] Silent Cutter | Smokemaster ‘| Head Cheese Cutter 
[-] Mixer Grinder | Pork Fat Cuber 

| Casing Applier Stuffer | Combination of Special 

Purpose Equipment 
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ATMOS-CONTROLLED TEMP. 


All ATMOS Smokehouses and Smoke Plus or minus 3 degrees... that's the narrow range of tol- 
Generators are engineered to your ee . re 

iin umes . . <i erance within which ATMOS users smoke their meat products. 
many years’ experience is your guar- And that isn't the only ATMOS SMOKEHOUSE claim to 


antee of satisfaction. - : : , 
fame. Other important advantages include smoking, cooking 
| ¢. je e . . . . 
epee SNrenenronenenpeey errr and showering in a single operation . . . uniform color con- 
gineering service. When you want 


the best . . . call ATMOS! trol . . . lower operating costs . . . better yield . . . greater 
shrink savings . . . minimum cleaning and maintenance expense 
For an engineered survey . . . advantages that add up to a bigger and better buy for 


of your Smokehouse needs 


i ion dial your smokehouse dollar. 
... call or write today! 








PHONE EASTGATE 7-4240 
For an éngineered survey of 7 / Tinos C @) R p Oo a AT H '@) | 


your smokehouse needs, please 


address the nearest represent- 1215 W. FULLERTON AVE. . CHICAGO 14, ILLINOIS 
ative for fastest service. 





Canadian Inquiries to: FORT ENGINEERING & SALES LTD. 
1971 TANSLEY STREET, MONTREAL, CANADA (CHEERIER 2166) 


South, Central and Latin American Inquiries to: GRIFFITH LABORATORIES S.A. 
37 EMPIRE STREET, NEWARK 5, NEW JERSEY 


European Inquiries to: MITTELHAUSER & WALTER 
HAMBURG 4, GERMANY 
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> fame 


give your product 
customer appeal 


Your product must sell itself! It must have cus- 
tomer appeal. You can get this customer appeal 
by using Cannon Diced Sweet Red Peppers. 
They give your meat products an appetizing 
color and flavor because they are a bright, uni- 
form red —are crisp and firm-walled, slice attrac- 
tively—because they are Cannon’s exclusive 
Strain of Wonder Peppers! Cannon Diced Sweet 
Red Peppers save you money, too. Exclusive 
HEAVY PACK gives as much as 62 lbs. drained 
weight peppers to a dozen cans—eight pounds 
more than ordinary peppers! Buy the brand that 
adds customer appeal to your product and saves 
you money. Order Cannon from your regular 
source of supply. 


Free sample—order on your letterhead today 


Cannon H. P. CANNON & SON, Inc. 
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CANNED FOODS 
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lt Might Be Worse 


Insofar as any law can be considered good 
which gives special benefits to one class at 
the expense of all, and which attempts to 
insulate one segment of the economy from 
some of the rigors of the free enterprise 
system, we suppose the farm bill just enacted 
has some merit. Since the United States, 
irrespective of the party in power, appears 
to be committed permanently to a program 
of farm price support, any legislation which 
maintains at least a nodding acquaintance 
with economic reality should be considered 
acceptable in contrast with some of the 
schemes of the past, present and future. 

We are glad that the principle of flexibilitv 
in price supports was adopted by Congress, 
even though we would have liked to have 
seen that flexibility operative over a wider 
range. 

Because flexibility in supports is expected 
to keep feed prices from discouraging live- 
stock production, and to avoid “locking up” 
feed in sterile storage, as well as encouraging 
(to some degree) its conversion into animal 
food products, the measure should be help- 
ful to meat processors and livestock pro- 
ducers. Moreover, the provision which 
authorizes the sale of government-held grain 
at prices, in effect, somewhat below recent 
legal minimums, should prove advantageous 
to the livestock and meat industry. 

One provision of the measure requires 
the Secretary of Agirculture to obtain “ade- 
quate assurances” from processors that pro- 
ducers are receiving maximum benefits when 
a price support or surplus removal program 
is carried out through purchases from or 
loans or payments to processors. However, 
processors might well find it most difficult 
to furnish such assurances and might under- 
standably be reluctant to particinate in a 
government program under such circum- 
stances. 


News and Views 





Insight into Washington, and into the future of the United 


States, should be gained by AMI conventioneers who attend 
two of the feature sessions of the Institute’s annual meeting, to 
to be held at the Palmer House, Chicago, October 8 to 12. Con- 
gressman D. R. Stringfellow, OSS operative in Germany in 
World War II, escapee from Belsen prison camp and con- 
queror of a serious service casualty will aid in interpreting how 
“Youth Looks to the Future” (see page 12 for more detail), 
while presidential confidante “Tony” Vaccaro of the AP, and 
president of the National Press Club, will offer a working news- 


paperman’s appraisal of foreign and domestic affairs at the 
“Look Ahead” luncheon on October 12. 


Some Inroads are being made into total U. S. cattle numbers 


by a federally inspected slaughter which amounted to 10,- 
403,000 cattle (proportion of the stock uncertain) and 4,146,000 
calves during the first seven months of the year. Some years 
ago such figures would have had most cattle killers in a fright 
when they considered 1955 and 1956; the 1954 reaction is, let’s 
see what we can do to keep about the same volume of beef 
coming through all the time. Total beef production and per 
capita consumption are expected to reach new records this year, 
the USDA said this week. Output may be about 13,000, 000, $e 
Ibs. against 12,500,000,000 in 1953; consumption of beef 
expected to exceed last year’s record of 77 Ibs. Although cattle 
numbers on January 1, 1955 may be a little smaller than a year 
earlier, the number of cows is not expected to show much 
shrinkage and beef output is expected to continue large. 


Hogs are Coming Earlier in recent years, and the increase 


in marketings which began around mid-July was a relief to 
many pork houses which had been struggling on starvation ra- 
tions. Weekly inspected hog slaughter is getting closer to the 
1,000,000-head mark, having risen from 780,000 in the first 
week of August to 829,000 in the second week and 919, 000 
in the third. 


Strike Votes are in the process of being taken throughout all 


the Armour and Company, Cudahy Packing Co., Swift & Com- 
pany and Wilson & Co., plants by the United Packinghouse 
Workers of America. Present contracts do not expire until 
September 1. 


Livestock Producers should become better acquainted with 


packinghouse operations and grades and yields of cattle, should 
exercise greater care to avoid bruise damage, should combat 
range accidents and diseases, should eliminate side branding 
of cattle and should strive constantly to improve the quality of 
their stock. These were among the recommendations of a 
broad program of proposed improved industry practices pre- 
sented at the California livestock and meat marketing confer- 
ence this week by Douglas Allan, president of James Allan & 
Sons, speaking for the Western States Meat Packers Associa- 
tion. Other WSMPA recommendations were that producers 
should learn more about federal grading standards and the 
entire industry should strive for greater uniformity in federal 
grading; railroads should speed up the movement of livestock 
and should stop trving to cut westbound rates on dressed meats 
unless accompanied by a like reduction in westbound livestock 
rates and a nationwide sales promotion campaign for meat. 








from typical "flank" bruised ham. 
bone with ligament and capsule intact. 


HAM BONE AT LEFT shows torn ligament and*ruptured capsule 
In center is..normal. ham 
Bone at right has 
badly bruised flank and ligament torn from socket joint. 














TIP OF PENCIL, above, points to typical internal hemorrhage on 
green ham. This is commonly called a “flank or “cherry” bruise. 
Blood visible on the surface originates in the hip joint. Researchers 
found 88.2 per cent of bruises were this type. 


Shackling Goes on Trial 


This common kill floor practice causes greatest 
share of internal ham bruise losses, researchers find 


NTERNAL ham bruises are much 

like the weather in some respects; 
they are a topic of conversation when- 
ever pork packers meet. No one, how- 
ever, has done much about them. 

Like the weather, they tend to vary 
in intensity from day to day and 
month to month, but are always 


present. Preliminary study of the prob- 
lem indicates that they are as large 
a “thorn in the side” of the pork 
packer as all external hog bruises. 
Recently D. P. Mossberg, regional 
manager of Livestock Conservation, 
Inc., at South St. Paul, and a research 
team from the University of Minne- 





PROFESSORS who conducted research were P. A. Anderson, R. L. Kitchell and W. J. 


Aunan, University of Minnesota. 


Ham boners were Russ Hoch and Elmer Reichert. All 


examinations of boned hams were made at this point. 


10 


sota carried out a pilot study designed 
to shed light on the problem. The re- 
search team, headed by Dr. R. L. 
Kitchell, head of the Division of Vet- 
erinary Anatomy School of Veterinary 
Medicine, assisted by Professor P. A. 
Anderson and Professor W, J. Aunan 
of the Animal Husbandry Depart- 
ment, collected data on all bruised 


t 


i 


hams from a two-day pork cut at a | 


South St. Paul packing plant. 


Their findings, while by no means 


conclusive, rather strongly incriminate 
shackling as a causative factor. Tabu- 
lation of their data indicates 
84.7 per cent of all internal hemor- 
rhages were found in hams from the 
shackled leg. Internal hemorrhages 


visible on the flank region in green | 
(known as flank or cherry | 
bruises by pork packers) were found | 
in the ham from the shackled leg | 


hams 


87.8 per cent of the time. 

Shackling was investigated when 
preliminary data collected by Moss- 
berg indicated that the other most 
commonly assumed cause, spreading, 
did not show significant correlation. 
Spreading due to slippery conditions 
does not appear to be a factor which 
alters the incidence of hemorrhages 
originating in the hip joint. Internal 
hemorrhages observed in the ham 
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AS FIRST STEP in test Ed Meyers marked all hams from 
shackled leg with indelible crayon. 


+ cushion, but originating from a source 


other than the hip joint are reported 
by ham boners to increase following 
slippery weather conditions. 
Following are Dr. Kitchell’s re- 
marks regarding internal hemorrhages 
originating in the hip joint, based on 


\ observations to date. Also included 


is his hypothetical statement of cause 


| and effect: 


“Somewhere in the slaughtering 


| procedure, possibly before shackling 


but most likely during shackling, the 
round ligament of the femur, which 


| attaches the head of the femur to 
| the acetabular fossa, is ruptured. This 


rupture apparently occurs when the 


| muscles fail to take the shock of 
r Be Gat 


shackling. Rupture of the round liga- 
ment of the femur would also rupture 
the arteries which supply the head of 
the femur. This would result in hemor- 
thage in the joint capsule, the blood 
intermingling with synovial fluid. 
“Our observations to date have 
shown a predominance of ruptured 
ligaments and hemorrhagic synovial 
fluid in the shackled limb, but there 
is also a significant number found in 
the non-shackled limb. 4 
“Preliminary examination of our 
data show that the flank bruises oc- 
cur predominantly in the shackled 
limb, rarely unshackled. Our observa- 


| tions show that a rupture of the joint- 
r cherry | 
re found | 


capsule is associated with this hemor- 
thage. In the non-bruised hams, 
shackled or non-shackled, there may 


| or may not be hemorrhage in the 


joint, but the capsule is usually intact. 

“It is our hypothesis that the ex- 
treme extension of the coxo-femoral 
joint during shackling forces the head 
of the femur through the capsule, the 
edge of the acetabulum acting as a 
fulcrum and assisting in this injury. 
We have noted three variations as to 
where the rupture of the capsule oc- 
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SVEN LECKNESS, ham grader; sorted all green hams into lots by 
weight and quality, placed bruised hams into truck. 





Factors Associated With Internal Ham Hemor- 


rhages In 
shackled Limb 


Total 


RUN RONG cares Rew Hee kame ans 


Internal hemorrhages originating 


GUPP IRWIN TINS al gio: bob ch acet dele) w Whe dimer ayerral erase 


Internal hemorrhages originating 
in hip joint; visible in flank 


region in green grading (flank bruises)... . 


All old internal hemorrhages plus 


CROTON onic ap 4s crereinc sees ed 


Ruptured joint capsules 


Torn ligaments 


Relation To Shackled And Non- 


Shackled Leg Non-shackled 
leg 

No. % No. Yo 

89 80.2 22 19.8 
83 84.7 15 15.3 
72 87.8 10 12.2 
11 64.7 6 35.3 
85 85.0 15 15.0 





Summary of Cuts Tested 


Carcasses cut 1593 
Total hams 3186 
Total bruised 

hams graded out 111 
Per cent of hams 

bruised 3.5 


curs and have associated three dif- 
ferent kinds of bruises (hemorrhages) 
with this.” 

The chart shown above, tabulated 
from data collected by Drs. Kitchell, 
Anderson and Aunan at a South St. 
Paul plant, lends strong support to 
Dr. Kitchell’s hypothesis. 

Packers circularized in the South 
St. Paul region report that 0.5 to 5.0 
per cent of all hams graded out for 
internal hemorrhages. Losses have 
been estimated at approximately $1 
per ham boned for internal hemor- 
rhage. This is not the only loss in- 
volved, however, since apparently not 
all hemorrhages reach the surface and 
therefore are not detected until the 
ham is cut. 

Dr. Kitchell and his research as- 
sociates plan an intensive packing- 
house study coupled with laboratory 


experimentation in the near future. It 


79 84.0 15 16.0 


is hoped that this work will conclu- 
sively prove or disprove his hypothe- 
sis. 


Raise Leaner Hogs or Face 
Surplus, Canadians Warned 


The Canadian Agriculture depart- 
ment warned hog producers that the 
trend to produce fatter hogs may 
have serious effects on the sales of 
rising surpluses. According to a state- 
ment based on the findings of R. K. 
Bennett, chief of the department’s 
livestock marketing, hog carcasses are 
carrying too much fat. 

The department pointed out that 
this trend, combined with the high 
sales of vegetable shortening and the 
possibility that consumers might turn 
to competitive products if dissatisfied 
with pork products, would result in 
lower consumption of pork and a 
lower general price for hog carcasses. 

The department forecast an increase 
in hog marketings and said that hog 
prices this fall, or whenever there are 
surplus hogs in relationship to the 
United States market, will depend to 
a large extent on the quality of pork 
products. 


1 








Congressman Stringfellow Will Keynote 
at AMI Convention Session for 'Youth' 


EPRESENTATIVE Douglas R. 
Stringfellow, 31-year-old Con- 
gressman from Utah and famed OSS 
escapee from the German Belsen 
prison camp in World War II, will 
be one of the fea- 
tured speakers at 
the Monday, Oc- 
tober 11, general 
session of the 


American Meat 
Institute’s —forty- 
ninth annual 


meeting in the 
Palmer House at 
Chicago. 

Representative 
Stringfellow is on the program of the 
session devoted to “Youth Looks to 
the Future.” Few men in Washington 
today carry out this theme in their 
actions as does this Congressman. In 
1953 he was named as one of the ten 
outstanding young men in the nation 
by the Junior Chamber of Commerce. 
The award was based on his ability 
as a legislator, outstanding speech- 
maker, and for service he rendered 
to his country as an agent of the 
Office of Strategic Services during 
World War II. Stringfellow, a former 
radio announcer and business execu- 
tive, was elected to Congress to repre- 
sent Utah’s first congressional district 
in 1952. 


After serving three months in the 





Canada Packers’ Earnings 
Down in First Four Months 


A decline in hog prices produced 
heavy losses in the hog department 
during the first four months of Canada 
Packers Ltd.’s fiscal year, with the 
result that earnings before income 
taxes were less than half of those a 
year ago. 

However, according to J. S. Mc- 
Lean, chairman of the board, other 
departments did not suffer in the 
same way and the company expects 
to show sufficient earnings to cover 
dividend requirements at their pre- 
sent rate. 

The adverse hog situation hit the 
whole industry and McLean said 
that the company expects to have 
sold shortly the last of the high cost 
hog inventory and expects a more 
normal situation to prevail. 

Earnings in the 1953-54 fiscal year 
amounted to $3.09 per share on the 
combined class A and B shares. Divi- 
dends amounted to $1.50 a share on 
both classes. 


12. 





Army air force in 1942, Stringfellow 
was given special intelligence training 
and assigned to the OSS. While op- 
erating behind German lines, he was 
captured and placed in the Belsen 
prison camp. He escaped and joined 
the 14th armored division. A German 
land mine exploded near him on No- 
vember 19, 1944, and for a year he 
was completely paralyzed from the 
neck down. His long struggle to re- 
gain health indicates his courage, de- 
termination and fortitude. 

His amazing recovery, for he is 
now able to get around without as- 
sistance, was highlighted in 1951 


when he won second place in the 
American Legion “Operation Come- 
back” competition, an award given 
for veterans from all wars who have 
made the great physical, economic, 
social, and spiritual comeback after 
being wounded in our country’s de- 
fenses. 

Recently he was awarded third 
place in the nation in the public ad- 
dress division of the Freedom Foun- 
dation’s annual award, which is held 
each year at Valley Forge. Number 
one spot went to President Dwight 
D. Eisenhower, and second place was 
awarded to former President Herbert 
Hoover. . 

In 1950 he received the Junior 
Chamber of Commerce distinguished 
service award as the outstanding 
young man in Utah. 





Starting his newspaper career 
in 1925 as a reporter for the 
Memphis Commercial Appeal, 
Vaccaro went with the Asso- 
ciated Press four years later as 
state correspondent at Nashville. 
In 1938 he was sent to Washing- 
ton where he was assigned to 
cover the Senate, specializing in 
reporting the investigations of 
Senator Harry S. Truman. 

After covering Truman’s vice- 
presidential campaign in 1944, 
Vaccaro was assigned to the 
White House “beat” upon the 
death of President Roosevelt in 


Veteran Newsman To Speak at ‘Look Ahead’ Lunch 

Ernest (Tony) Vaccaro, veteran Washington newspaper man and 
president of the National Press Club, will offer a working newspaper- 
man’s appraisal of foreign and domestic affairs as the featured speaker 
of the “Look Ahead” luncheon at the close of the American 
Institute’s annual meeting on Tuesday, October 12. 

Long considered one of Washington’s objective reporters, Vaccaro 
is a former president of the White House correspondents association, and 
covered the White House for the Associated Press for nearly 12 years. 





Meat 








1945, and the subsequent elevation of Truman. He obtained the first 
exclusive interview with Truman in a ride to the White House with 
the new President from his apartment on Connecticut avenue. Vaccaro 
remained on the White House assignment until Truman left the presi- 
dency. He then was promoted to executive representative of the Asso- 
ciated Press in Washington. 

Vaccaro travelled more than 200,000 miles while a White House 
reporter. His trips carried him to Berlin for the Big Four Potsdam 
meeting in 1945. Subsequent trips took him to Ottawa, Mexico City, 
Rio, Bermuda, and the Virgin Islands. 

He was present at the meeting on Wake Island of President Truman 
and General Douglas MacArthur. 

Vaccaro is one reporter who likes to make speeches; one of his duties 
as president of the press club is to introduce speakers at the organiza- 
tion’s famous luncheons. Speakers this year have included the only two 
living ex-Presidents, Truman and Herbert Hoover, president Pusey of 
Harvard, railroad magnate Robert E. Young, and industrialist Henry 
Kaiser. He also was picked to question British Prime Minister Winston 
Churchill when he spoke in Washington before a luncheon sponsored 
by the press club and ten other press groups. 








THE NATIONAL PROVISIONER 


‘ 
‘ 


} 





Ne 
Sm 


€0.. 
the 

forn 
Co. 
lon; 
ing 

stal 


Bra 
to. 
Th 
sul 
cre 
rea 
sto 


de 


} 


HSE 


& Ge 


a 


a a 


in the 
Come- 
given 
» have 
nomic, 
after 
: 
"s de- 


third 
ic ad- 
Foun- 
s held 
umber 
wight 
‘e was 
erbert 
; 
Junior 
lished 
nding 


S 


~ 


Leary 


——_ Ss 





INER 





ee —— 





New Emge Addition at Anderson to Include 
Smoked Meat Blast Chill, Much Freezer Space 


Several years ago the Emge Packing 
Co., Fort Branch, Ind., purchased 
the packing plant of Duffey’s, Inc., 
formerly the Hughes-Curry Packing 
Co. in Anderson, Ind. This was a 
long established business, slaughter- 
ing cattle and hogs and manufacturing 
standard packinghouse products. 

Experienced executives were select- 
ed among the personnel in Fort 
Branch and given every opportunity 
to develop the business in Anderson. 
The operation of this plant has re- 
sulted in a steady and continued in- 
crease in production followed by a 
real need for additional operating and 
storage space. Management therefore 
decided to enlarge the plant and re- 


new building with an adjoining blast 
cooler of the same capacity for chill- 
ing product after smoking. The rest 
of the basement will be used for hang- 
ing chilled smoked meat, wrapping 
and packaging. This area also includes 
a separate air-conditioned room, fully 
equipped for slicing and packaging 
bacon and processed meats. 

The first floor is planned as an 
order assembly, packing and shipping 
floor. It adjoins the present sausage 
department, fresh pork cooler and 
beef sales cooler. All meat products 
will eventually be delivered to this 
room, which will be fully equipped 
with overhead rails, scales, packing 
conveyors and other facilities. Finish- 





Architect's drawing of Emge's enlarged and rearranged plant. 


arrange the original premises for more 
effective and economical operation. 
The owners, assisted by their archi- 
tects, Henschien, Everds & Crombie, 
worked for several months in studying 
the best approach to their many op- 
erating problems, and it is expected 
that the final results of their study 
will prove to be a good investment 
in operating efficiency and economy. 

The new building will be reinforced 
concrete construction with face brick 
walls and glazed tile interiors. Bids 
were taken on the construction work 
from local and out of town builders 
and a contract awarded to Fruin and 
Colnon of Indianapolis, who expect 
to complete their contract in 120 
working days. 

The main building will be an all 
purpose structure, basement and two 
stories high, and air conditioned 
throughout. Having in mind the ad- 
vantages in combining related plant 
operations in one area, it was decided 
to place all smoked meat operations 
in the basement of this building which 
adjoins the curing coolers and S. P. 
meat wash room, now in the basement 
of the original plant. 

Three air-conditioned smokehouses 
will be placed at the rear end of the 
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ed product will be delivered by con- 
veyors to trucks at front of building 
and to railroad cars at the rear. The 
cooler will be maintained at 35 and 
45° F. and used as an overnight 
holding room for any product which 
is not immediately shipped out, 

The entire second floor area is de- 
signed as a freezer and will be divided 
into a blast freezer operating at —30° 
F. and storage freezer operating at 
—10° F. 

Adjacent to the main buildings will 
be the new office and welfare building 
for employes with dressing rooms and 
toilet facilities for men and women 
located in the basement, having sepa- 
rate entrances at ground level. The 
plant offices will be on the first floor, 
and the government inspectors’ and 
foreman’s dressing rooms on_ the 
second floor. 

All quarters will have good natural 
light, proper ventilation and attrac- 
tive interior finish. The office space 
will be air conditioned. 

The plant is under the management 
of John M. Chaille. Robert L. Sy- 
monds is superintendent and Roger P. 
Elpers is sales manager. General of- 
fices of the corporation are at Fort 
Branch, Ind. 


NRA to Discuss Proteins, 
Research at Regional Meeting 


An accelerated research program 
and the need for quality and uni- 
formity in animal proteins are two 
of several important business matters 
to be discussed at the seventh re- 
gional area meeting of the National 
Renderers Association, September 21, 
at the Brown Palace hotel, Denver, 
Colo. 

A. E. Hayes of the Moorman 
Manufacturing Co., Quincy, IIl., will 
talk on “The Need for Quality Con- 
trol in Meat Scrap.” The many phases 
of the rendering business from eco- 
nomics to good practical operations 
will be discussed bv R. L. McTavish, 
Germantown, O.. in his talk, “The 
More We Get Together.” 

Renderers: will get first hand in- 
formation on conditions in Europe 
which may affect their markets when 
they hear Tohn J. Hamel, jr., presi- 
dent, tell of his recent trip abroad. 
T) his speech, “Here. There and 
Everywhere.” he will tell of the need 
for continued and expanded research. 

Ralph Van Hoven, association 
vice president, will report on the 
Feed Manufacturers convention dis- 
cussing the current aspects of “Fats 
in Feed.” 

Members are urged to arrive in 
time for the brokers and suppliers 
cocktail party on Monday night, Sep- 
tember 20 from 5 to 7 p.m. 


Sees Britain as Only Good 
Outlet for Australian Meat 


Britain always has been and proba- 
bly will continue to be the only 
completely reliable market for the 
bulk of Australia’s surplus meat, 
John McEwen, Australian commerce 
minister, said recently in Melbourne. 

While the United States appeared 
for a short period to be a splendid 
market, according to McEwen, the 
situation has changed completely. He 
noted that in 1953-54 private traders 
were free to sell 10,500 tons of beef, 
mutton and lamb abroad. They were 
able, however, to sell only 500 tons 
of beef and 330 tons of lamb in the 
United States in the last financial 
vear, McEwen said. 


Montana Beef Council 


The Montana Beef Council has 
been organized to study ways and 
means of increasing the sale of Mon- 
tana beef. Council members are Joe 
Blazek, Glasgow; Robert A. Ellerd, 
Bozeman; Jerry Oangman, Billings, 
and Forest Noel, president, Montana 
Livestock Markets association. 
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SHRINKING 
TO THE VIOLETS 


B.F.M.'S “LOK” .. . the new, 
superior phosphate binder . 

reduces costly shrink in Franks, 
Wieners, Bologna, Minced Ham, 
Smoked Sausage and Loaves. 


It improves quality, too, and 
gives your product that perfect 
texture. 


YOU JUST CAN’T AFFORD 
NOT TO USE LOK! 


Try it now— join the ever-in- 
creasing number of satisfied, 
enthusiastic users. We'll ship 
you a trial drum with an iron- 
clad guarantee. Complete sat- 
isfaction or no sale! Mail the 
coupon below now. 





NP 8-28 
Basic Food Materials, Inc. 
Vermilion, Ohio 
Ship us a trial 100-lb. drum of LOK 
at 40¢ per pound prepaid. If not satis- 
fied with results, we may return for full 
credit. 


Firm 
Address 


City ... State 


() Check here if you want the new, 
factful, down-to-earth 'B.F.M. BINDER 
MANUAL," chock-full of Binder facts— 
not fairy stories. Get the low-down on 
binders, and how to use them safely. 


Good Seasoning is Basic 


BASIC FOOD MATERIALS, INC. 


Vermilion, Ohio 
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Plan Lively Convention for Meat Purveyors 


A two-day program including com- 
mittee reports, a discussion of inter- 
nal business affairs and a full day of 
panel sessions has been set up by the 
National Association of Hotel and 
Restaurant Meat Purveyors for their 
12th annual meeting at the Bismarck 
hotel, Chicago, October 11 and 12. 

Monday, October 11, will be 
devoted to reports by the various 
committees, the officers of the associa- 
tion and regional vice presidents. A 
talk by Paul Spitler, De Bragga Spit- 
ler & Co., New York, on the “Disap- 
pearing American Menu—Its Causes 
and What We Should Do About It 
From the Meat Purveyors Stand- 
point,” will be a special feature. An 
open forum discussion under the 
chairmanship of Clarence Becker, 
Becker Meat & Provision Co., Mil- 
waukee, will be another highlight of 
the Monday session. 

Panel discussions on Tuesday, 
October 12, with President Bernard 
Pollock in the chair, will begin at 
9:15 a.m. 

Subjects to be discussed Tuesday 
morning will include “A Profit on 
Every Account” by Lee Slott, Stock 
Yards Packing Co., and Fred W. 
Kaiser, jr., Eastern-Kaufman Packing 
Co., Decatur, Ill., who will speak on 
“Operating a Hotel Supply House in 
a Small City.” Other topics scheduled 
for this session are “Labor Negotia- 


tions” by Harold Widett, general 
counsel for NAHRMP; “Public Rela- 
tions and Its Importance to You” by 
Morris Rotman, Harshe-Rotman, Inc., 
New York; and “Scientific Develop- 
ments in Meat Preservation” by Dr. 
D. M. Doty, American Meat Insti- 
tute Foundation. 

The Tuesday afternoon session will 
feature talks on the “Poultry Outlook” 
by Nathan Schweitzer, jr., New York; 
“Facets of Modern Hotel Supply 
Operation” by Louis E. Waxman, 
Colonial Beef Co., Philadelphia; “The 
Outlook for Livestock and Meat Sup- 
plies” by J. Russell Ives, American 
Meat Institute; “A Modern Refrigera- 
tion System for Hotel Supply Houses” 
by W. W. Morgan, Arctic Engineering 
Co., Chicago; and “Production and 
Selling” by Samuel S. Stein, Grill 
Meats, Inc., Sandusky, O. 

Peter H. Petersen, Petersen-Owens, 
Inc., New York, past president of the 
association will be toastmaster at the 
annual banquet which will be held 
Tuesday evening. The banquet will 
be highlighted by presentation of a 
gift to Fred W. McKee, retiring chair- 
man of the board, a citation of merit 
to Bernard Pollock, president, and a 
talk by Hy J. Tanenbaum and 
Arthur Davis. 

The convention will close on 
Wednesday after a meeting of the 
board of directors. 





Book Review 


Techniques of Plant Maintenance 
and Engineering—1954, Clapp & Po- 
liak, Inc., New York, N.Y. 291 pages. 
Price $6.00. 

The fifth in a series of reports, 
this volume like its predecessors, con- 
tains the complete proceedings of the 
Fifth Plant Maintenance and Engi- 
neering Conference held in 1954, 
including the complete stenographic 
reports on the general sessions, the 
sectional conferences and the round 
table discussions. Questions and an- 
swers following any of these sessions, 
charts, forms and graphs also are in- 
cluded. 

Sectional conferences cover: Pre- 
ventive Maintenance, Pros and Cons; 
Maintenance by Area Compared With 
Centralized Maintenance; Work Mea- 
surement, Work Standards and Incen- 
tives; Organizing People, Policies and 
Procedures for Effective Maintenance; 
Corrosion Control and Prevention. 

Each of these topics was discussed 
by a speaker who dealt with the 
topic in terms of his own practical 
plant experience. 


The book contains reports on the 
20 round table discussions including: 
Electronic Control Equipment; Light- 
ing Equipment—Its selection and Con- 
trol; Lubrication Methods, Systems 
and Lubricants; Maintenance Stores 
and Storekeeping, and Food Pro- 
cessing and Packaging Plants. 


Elmira Considers Inspection 
The Elmira (N.Y.) board of health 


is considering an amendment to the 
city sanitary code proposing the li- 
censing of slaughterhouses by the 
board. No local license is required 
at present. The amendment would 
apply to slaughterhouses in or near 
the city that supply meat to city re- 
tail markets. Under the proposed 
ordinance, the annual fee for a 
slaughterhouse license would be $5. 

Special inspection fees to compen- 
sate the inspector for time and mile- 
age would be levied. Beef inspections 
would cost 20c a head and the fee 
for other animal carcasses would be 
5c a head. Plants outside the city 
would pay an inspection fee of $1.50 
an hour with a minimum fee of $1. 
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More of California to Be 
Freed from VE Quarantine 


The California Department of Agri- | 


culture has announced that, effective 
October 1, 37 additional California 
counties will become a non-quaran- 
tined area under the provisions of a 
revised state quarantine regulation de- 
signed to control vesicular exanthema, 
a serious swine disease. However, 
some ranches will remain under indi- 
vidual quarantine until they are 
brought into compliance with the new 
regulation. 

Action of the department, through 
an official order and amendment filed 
with the secretary of state, will mean 
that garbage fed to swine in California 
after October 1, 1954, must be cooked 
to destroy the disease-carrying virus 
before swine can qualify for move- 
ment for slaughter or other purposes. 
To qualify, garbage feeders must have 
had an effective cooking operation in 
use for at least 30 days before the 
quarantine is lifted on their premises. 

Under the regulation, California 
swine that have not been fed raw 
garbage within a 30-day period will 
have free movement throughout the 
state and to other states. To qualify 
for release from quarantine on October 
1, hog producers feeding garbage 
must be feeding only cooked garbage 
by September 1. 

In cases where garbage fed to hogs 
is not cooked, owners will not be 
permitted to move or ship their hogs 
or pork products. 

Counties from which the vesicular 
exanthema quarantine will be lifted 
effective October 1 are: Sonoma, 
Napa, Solano, Sacramento, Amador, 
Marin, Contra Costa, San Joaquin, 
Calaveras, Alameda, Stanislaus, Al- 
pine, Tuolumne, San Francisco, Santa 
Clara, Merced, Mariposa, Mono, San 
Mateo, Santa Cruz, Monterey, San 
Benito, Madera, Fresno, Kings, Tu- 
lare, Inyo, San Luis Obispo, Kern, 
San Bernardino, Santa Barbara, Ven- 
tura, Los Angeles, Riverside, Orange, 
San Diego and Imperial. 


Big City Meat Tastes Differ 

There is a wide difference in meat 
eating habits between New York and 
Philadelphia according to a report by 
Stahl-Meyer, Inc., New York packer. 
The report says New Yorkers consume 
five times as many lamb rib chops and 
twice as many legs of lamb as do the 
Philadelphians, while the latter eat 
three times as much luncheon meat. 

Residents of New York eat twice as 
much chuck roast and beef liver, while 
citizens of Philadelphia eat about one- 
third more hamburger and four times 
as much fresh ham. 
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Paterson TRIP-L-WRAP 














Easy way to wrap 
HAMS and BACON 


THREE wrappers in ONE 


PATERSON TRIP-L-WRAP brings 
you a simple means of speeding up 
packaging operations. It saves time be- 
cause there is no collating, no fumbling 
with loose sheets, no waste motions. 
There is only one bundle to handle, and 
only one inventory to receive, check and stock. Paterson TRIP-L- 
WRAP is a complete unit bound together at one edge by adhesive. 
The operator handles it with one quick motion. 


Standard Paterson TRIP-L-WRAP consists of: 
1. Outside printed wrapper of non-toxic, wet-strength, 
grease-resisting Patapar Vegetable Parchment 
2. Middle sheet of toweling 
3. Inner grease-proof barrier of non-toxic Patapar 27-21T 
Many different combinations available 


Popular sizes of Paterson TRIP-L-WRAP are 28” x 28”, 32” x 28” and 28” 
x 24”. We will be glad to send you samples for testing. Write us today. 


Patapar for other packaging needs 


Special types of wet-strength, grease-resisting Patapar Vegetable 
Parchment are ideal for wrapping and protecting butter, sliced 
bacon, sausage, lard, mar- 
garine and other products. 
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Chicago Boys Club youngsters prove selves 
capable hands in steer feeding project 


T’S called “recreation” in the city, but 40 Chicago 

boys ranging in age from 10 to 14 are working 
just as hard as any farm youngster to see that their 
Angus, Hereford and Shorthorn steers are the best 
in the International Livestock Exposition. 

The boys are members of the Valentine Boys 
Clubs, situated on Chicago’s south side near the 
Union Stock Yards. “Old hands” by now at beef 
cattle raising, they have been participating since 
May 15 in the animal feeding project, which is a 
joint endeavor of the Chicago Boys Clubs and the 
Union Stock Yards. 

The project, designed to imbue a feeling of con- 
fidence and responsibility in city boys, was inspired 
by Gen. Robert E. Wood, retired board chairman 
of Sears, Roebuck & Co. and president of the Chi- 
cago Boys Clubs, and William Wood Prince, presi- 
dent of the Union Stock Yards and Transit Co. 

The stockyards company is underwriting the cost 
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1—Morning's first job is to groom cattle. Joe Feldman, 13, 
and Joe Ford, 14, find this is fun. 


2—There's an understanding between Joseph Dunn, 12, and 
his Hereford. The steer, says Joseph, has promised to 
gain more than the 2-lb. daily average. 





3—Finer points in judging cattle are explained to Howard 
Popp, 12, by Alex Cochrane of the stockyards staff. 

4—"Honey wagon" is what boys in cleanup crew call it. 
Joe Moisan is tromping down bedding to make room 
for more. 

5—Youngest of group, Thomas D'Asto, 10 (right), learned 
fast. Get your work done and then there's time to relax 
and talk to pal, Mike Godsel, 12. 

6—Chores done, boys mount fence and sing about life 


out-of-doors. Steers seem to be keeping time with their 
tails. 
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JULIAN 


gives sausage and other smoked 
meats “pea-in-a-pod” uniformity 


Regardless of where you place your sausage, hams, bacon, 
or other meats in the smokehouse, including Baked loaves, 
JULIAN gives you absolute product uniformity throughout 
the batch . . . and batch after batch! JULIAN Smokehouses 
heat up quickly and hold that heat at a constant tempera- 
ture. JULIAN’s “varied flow” air conditioning means faster 
smoking and resultant less shrinkage . . . brighter, more 
sales-appealing color . . . improved flavor and better tex- 
ture ... on-time scheduled production . . . lower operating- 
maintenance costs . . . pea-in-a-pod uniformity! 


Get the profit-plus advantages offered by JULIAN ... you'll 
find that a JULIAN SMOKEHOUSE costs but a fraction 


of what it saves! 





Chicago distributors: WORTHINGTON CORPORATION 


(Ammonia refrigeration equipment) 
WORTHINGTON 
Po (0). a] 


West Coast Representative: Meat Packers Equipment Co. 
1226 — 49th Ave., Oakland 1, Calif. 


Canadian Representative: McLean Machinery Co. Ltd., Winnipeg, Canada 
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We are distributors for 
MEPACO "TIPPER" SMOKERS 


A “Tipper” supplies 
cool, dry smoke to 
several houses .. . 
needs the minimum 
of attention. Eco- 
nomical: no waste 
because all sawdust 
is completely burn- 
ed under for ced 
draft... no open 
flame—no gas. An- 
other wonderful 
feature is the auto- 
matic. electric 
switch that protects against fuel system failure 
and overheating. Compare! You'll find a “Tipper” 
the finest, most rugged, most dependable and 
economical unit on the market . . . by far! 





@ Creators of the patented 
alternating-damper smokehouse 


ENGINEERING 
COMPANY 


5445 No. Clark St. 
Chicago 40, Ill. 





























NOW READY! 


| NEW | GREAT LAKES 
MEAT BRANDING INKS 














When ordering ask for: 

These new inks comply with new regula- vue. ” Violet ix Foe 
ink stamping inclua- 

tions of the B.A.I. for U.S. Inspected Estab- a meat tadgaetion legend 


marking. 


lishments. Guaranteed to contain only #OD 54 Violet Ink for all 
ot in randing and beef 
F, D. & C. Certified Food Colors and ap- medias “egg Ser aoe 


carcass roller grade mark- 





proved ingredients in accordance with pe ib hid ea te 


; distinctive marking to simu- 

new Federal requirements. ate bores ieee Men 
ance. 

e #DS 54 Dark Brown Meat 


Branding Ink to be used 
whenever a dark brown im- 


GREAT LAKES STAMP & MFG. CO. fc. Stone 
2500 Irving Park Road « Chicago 18, Illinois 9 °°'*°9°: 


Telephone: IRving 8-7340 ORDER NOW! 














LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 
WASHINGTON5 — — D.C. 





Practice before U. S. Patent Office. 

Validity and Infringement Investigations and Opinions. 
Booklet and form "Evidence of Conception" forwarded 
upon request. 















MORE AND MORE PACKERS ARE ORDERING 


E-Z FIT STOCKINETTES 


For Quality and Economy 
Order Your Supply Now 


LLIED V 


ALLIED MANUFACTURING CO. FSWiNES 


IOWA 
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of the 21 steers, seven of each breed. 
The animals, which weighed between 
600 and 700 Ibs. at the time of pur- 
chase, are expected to weigh approxi- 
mately 1,100 lbs. each by the time of 
the livestock exposition, to be held 
at the International Amphitheatre 
November 26 through December 4. 

“That means they have to gain 
about two pounds every day,” ex- 
plained Joseph Dunn, 12, as he 
greeted his Hereford and started to 
work with currycomb and_ brush. 

At an hour when many of their 
friends are still sleeping soundly, the 
youngsters arrive at the yards and 
begin their chores. Two boys are 
assigned to each calf. They are super- 
vised by Alexander Cochrane, a rep- 
resentative of the Union Stock Yard 
and Transit Co., and Melvin Shea, 
a Boys Club program director. 

After feeding, grooming and other- 
wise caring for the steers, the boys 
attend a classroom chalk talk where 
they are briefed on proper feeding 
methods, weight increases of their 
animals and market prices of beef 
in contrast to the cost of feed. 

Each month the youths attending 
the two calves which have realized 
the greatest weight gains receive a 
cash prize. The boys assigned to the 
top weight gainer split $3 while the 
second prize winners share $2. 

At the International Livestock Ex- 
position, they will show their animals 
in a special contest which will be 
separate and distinct from the 4-H 
judging classes. Prizes or trophies 
will be presented by the stockyards 
company and Boys Club. The steers 
will be sold at the show. If there is 
a profit, after deducting the initial 
cost of the calf and the cost of feed 
from the sales price, this money will 
be presented to the boys. 

“It isn’t that we're expecting to 
make a lot of money, though,” pointed 
out Joseph Moisan, 12. “We're hav- 
ing fun.” 

The Moisan boy had just finished 
tromping down old bedding tossed 
into the “honey” wagon by the clean- 
up crew before the clean straw was 
laid. 

Youthful high spirits crept out 
now and then as some new straw 
got thrown first down a small boy’s 
perspiration-damp back. 

“All in all, they're making good 
businessmen,” said Mel Shea. “This 
is a new concept of recreation and 
we're pleased with the results.” 

Chores done, the boys mounted 
the feedlot fence and sang Boys 
Club songs about the out-of-doors. 
The Angus, Herefords and Short- 
horns seemed to be keeping time 
with their swishing tails. 
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teers Making sure the truck you buy has plenty of power and models; stronger, more rigid frames on all models. 
fe is chassis ruggedness is good business in any man’s These features pay off in extra-low upkeep costs... 
iitial book. Getting the money-saving extra power and extra miles of dependable truck life. 
feed ruggedness of Chevrolet trucks is better business in But these while-you-drive savings aren’t all, by a long 
will | any man’s bookkeeping. shot. You even save when you buy. For Chevrolet is 
} America’s lowest-priced ‘line of trucks. Stop by your 
F. tO EXTRA POWER MEANS BIGGER SAVINGS Chevrolet prions eal to see the “‘savingest”’ trucks on 
nted No doubt about it, the extra power you get from new the road. He’ll show you models ideally suited to your 
hav- | high-compression Chevrolet truck engines means job, with facts to prove you'll get more for your money. 
you're going to pay out less for gasoline. Over a year, Chevrolet Division of General Motors, Detroit 2, Mich. 
shed that adds up to a sizeable savings. Increased power 
ssed | brings time-saving benefits, too—greater acceleration 
lean- and hill-climbing ability . . . you haul faster, get the 
was job done quicker! 
GREATER RUGGEDNESS CUTS OPERATING COSTS 
ian Heavier axle shafts and wheel hubs on two-ton models; MOST TRUSTWORTHY TRUCKS 
wes bigger, more durable clutches on light- and heavy-duty ON ANY JOB! 
good | THREE GREAT ENGINES—The new “Jobmaster 261” engine* for extra heavy hauling. The “Thrift- 
This | CHEVROLET master 235” or “Loadmaster 235” for light-, medium- and heavy-duty hauling. NEW TRUCK 
and ADVANCE-DESIGN HYDRA-MATIC TRANSMISSION*—offered on 12-, 34- and 1-ton models. Heavy-Duty SYNCHRO-MESH 
TRUCK FEATURES TRANSMISSION—for fast, smooth shifting. DIAPHRAGM SPRING CLUTCH—improved-action engage- 
ment. HYPOID REAR AXLE—for longer life on all models. TORQUE-ACTION BRAKES—on all wheels 
nted on light- and medium-duty models. TWIN-ACTION REAR WHEEL BRAKES—on heavy-duty models. 
Boys DUAL-SHOE PARKING BRAKE—greater holding ability on heavy-duty models. NEW RIDE CONTROL SEAT*—eliminates back- 
oors. rubbing. NEW, LARGER UNIT-DESIGNED PICKUP AND PLATFORM STAKE BODIES—zgive increased load space. COMFORTMASTER CAB 
hort- —offers greater comfort, convenience and safety. PANORAMIC WINDSHIELD—for increased driver vision. WIDE-BASE WHEELS —for 
time increased tire mileage. BALL-GEAR STEERING—easier, safer handling. ADVANCE-DESIGN STYLING—rugged, handsome appearance. 
*Optional at extra cost. Ride Control Seat is available on all cabs of 11/,- and 2-ton models, standard cabs only in other models. 
'*Jobmaster 261’’ engine available on 2-ton models, truck Hydra-Matic transmission on 1/,-, 4/4- and 1-ton models. 
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They Weigh Less, Taste Better 





Tell Remarkable Progress in Developing 
New Meat Items for Armed Forces 


ROGRESS being made on some 

of the new meat products devel- 
oped for the armed forces was told 
at the recent annual meeting of the 
Research and Development  Asso- 
ciates, Food and Container Institute, 
Inc., by V. O. Wodicka, division chief, 
Animal Products section, QM F&CI, 
Chicago Depot. 

Working within the limitations im- 
posed on foods under wartime con- 
ditions, the Animal Products section 
seeks to develop meat meals which 
will be not only nutritious but ap- 
petizing. 

Wodicka said that within the past 
year a new design of prefabricated 
veal had been developed which is 
fully boneless and uses all the edible 
meat of the carcass except the kid- 
neys and the excess fat. This meat 
is divided into three categories: 


The first, comprising about 35 per 
cent of the meat, is suitable for cut- 
lets and steaks; the second, also about 
35 per cent, is for roasting; the third, 
about 30 per cent, is a chopped mix 


for loaves or patties. 

The meat for cutlets and steaks re- 
quires only thawing and slicing to 
be ready to cook. The roasts are ready 
for the oven. Some of them are intact 
cuts; others are rolled and tied. The 
chopped mix has cracker crumbs, salt, 
glutamate, and other seasonings added 
and is stuffed into foil-lined cartons, 
each containing a loaf of about nine 
pounds. The loaf is frozen and stored 
in this carton and may be cooked by 
placing the intact carton in the oven. 
This procedure has rather apparent 
sanitary advantages over formulation 
of the loaf in the field. 

Cutting tests in the laboratory have 
been extended into tests on plant runs 
to confirm yield figures and cutting 
requirements, Wodicka said. Points 
remaining to be settled before this 
product goes into procurement re- 
late to the grades and weight ranges 
of veal which will be satisfactory for 
this product. Information now on 
hand indicates that this product will 
have only 70 per cent of the weight 
of an equivalent amount of carcass 
veal and will occupy only 30 to 40 
per cent as much space. 

Another development in 
conservation of weight and space is 
a by-product of acceptability im- 
provement is pre-fried bacon. Vari- 
ous attempts were made during World 


which 
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War II to supply bacon to troops 
overseas, but the unfavorable climates 
in which they had to operate made 
the non-perishability only nominal. 
The most successful solution to the 
problem at that time was a canned 
sliced bacon with a high salt content, 
pasteurized after canning. However, 
this product was too salty. Work 
done on this problem by the Hormel 
Institute and the U. S. Department 
of Agriculture established that mois- 
ture content of the bacon and its salt 


REPORT ON new meats for Armed Forces 
was made by V. O. Wodicka of QM F&CI. 


content should have a ratio of five to 
one for satisfactory keeping quality. 
In most commercial bacon the 
moisture content is substantially more 
than five times the salt. The critical 
ratio can be reached by either de- 
creasing moisture or increasing salt. 
Kingan, Inc., achieved an interest- 
ing solution to this problem by frying 
the bacon in deep fat to a point where 
the bacon still was limber but sub- 
stantially reduced in fat and moisture. 
The moisture content was only about 
three times the salt content, yet the 
product was not disagreeably salty. 
Frying in deep fat, however, pre- 
sented many technological problems, 
and the product was discontinued. 
In recent months, work at the 
F&CI has shown that many of the 
problems of deep fat frying can be 
avoided by frying the bacon slices 
under infrared radiators. <A satis- 
factory product has been achieved 
by this means, and it appears that an 
infrared fryer can be built for quite 
modest costs. The new product re- 
duces weight by 70 per cent and 
volume by 66 per cent in comparison 
with slab bacon. 
Wodicka also stated that tests on 


the preparation of dehydrated beef- 7 
steak and pork chops looked very | 
favorable. Taste test panel results on 
the beefsteak after a year at 100° F. 
were still in the acceptable range. In | 
nine months at 100° F., the chief | 
difficulty in the pork chops was in 
texture. It may be that further work 
on dehydration will lessen this diffi- | 
culty. It is encouraging to note that 
these results have been obtained on 
pilot plant equipment in the posses- 
sion of members of the packing 
industry. The steaks were produced 
by Armour and Company and the 
pork chops supplied by Wilson & 
Co., Inc. 

Best results have been obtained on 
products dried to about 8 per cent 
moisture in the vacuum dryer and 
then sealed in a metal can along with 
about 12 per cent quick lime in a | 
bag of non-woven fabric. The lime | 
brings the moisture down below the 
2 per cent within the first two weeks 
of storage and may offer some other 
advantage as well as being an ab- 
sorbent of volatile off-flavors. In that 
the last portions of moisure are in- 
creasingly more difficult to remove 
from a food, the reduction of the 
drying cycle and of possible damage 
to the product has seemed a sufficient 
benefit to warrant giving up some of 
the gain in weight and space utiliza- 
tion to the desiccant. 

The dehydrated beef has only % 
to % the weight of its carcass beef 
equivalent, and occupies only % to 
% the space, yet provides an ac- 
ceptable substitute where fresh meat 
cannot be supplied. 

In describing the F&CI efforts at 
expanding the number of meats avail- 
able to the Armed Forces, Wodicka 
said the trend is toward an increase 
in prefabrication by the packer, 
where maximum use can be made of 
mechanical aids, specialized division 
of labor and efficient reclamation of 
by-products. This trend also helps 
reduce the amount of non-military ef- 
fort expended by military people and 
thereby contributes to combat effi- 
ciency. 


WSMPA Truck Posters 


E. F. Forbes, president of the 
Western States Meat Packers Asso- 
ciation announced that trucks owned 
by WSMPA members will display 
forest fire prevention posters during 
the peak of the forest fire season. 
Space usually devoted to promoting 
meat products will be used to show 
Smokey Bear posters carrying the mes- 
sage “Vacation Time or Any Time— 
Prevent Forest Fires.” 
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Oxidative rancidity’is one of the most serious products are stored at high temperatures. % 
threats to satisfactory shelf life of fats, oils, lonol-CP gives longer protection against <i 
and products containing them. rancidity in animal fats, per dollar, than other m 
A convenient, safe, and inexpensive way to antioxidants. It is colorless, tasteless, odorless, al 
combat rancidity in food and drugs is to and stable in food products. lonol-CP is readily 
incorporate lonol®-CP, a newly developed dissolved in fats and oils and is fully approved A 
antioxidant, directly into the product. Ionol- _‘for use in any food. d 
CP retards rancidity, protects vitamin A con- Write for a sample and more information ex- al 
tent, safeguards aroma and flavor, even when plaining how to use Joviol-CP in your products. i lo 
1 & as 
Cl 
CHEMICAL PARTNER OF INDUSTRY AND AGRICULTURE L 
380 Madison Avenue New York 17, New York ” 
Atlanta » Boston + Chicage + Cleveland + Detroit » Houston » Los Angeles + Newark + New York + San Francisco « St. Louis x 
IN CANADA: Chemical Division, Shell Oi! Company of Canada, Limited + Montreal + Torente + Vancouver 
St 
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Literature 


Applications of Steam Generators 
(NL 32: The adaptability of a shop- 
assembled packaged boiler for presur- 
ized gas or oil firing, or both, to meet 
indivdiual needs for power, process 
or space heating, is described in a 16- 
page bulletin. Included are cutaway 
illustrations, installation photos, tube 
arrangement la youts,a photo se- 
quence story of actual shop assembly 
construction and other pertinent in- 
formation. 

Rail Reefer Refrigeration (NL 34): 
An engine burning diesel fuel with 
a super-capacity compressor, which 
starts and stops automatically in 
response to temperature demand, is 
illustrated in a 13-page catalog. Com- 
plete instructions for installation in a 
railway car are given, as well as 
operating and maintenance pro- 
cedures. 

Selecting Liquid Chillers (NL 35): 
A 4-page catalog gives selection pro- 
cedures that enable the user of re- 
frigeration and air conditioning equip- 
ment to obtain a unit tailored to his 
requirements. Ranging in capacities 
from 15 through 220 tons, the unit 
has the advantages of a factory as- 
sembled and tested “package.” 

Applying Protective Coatings (NL 
36): The various uses of a durable 
protective coating for steel and other 
metals to eliminate corrosion and its 
method of application are described 
in a 4-page illustrated pamphlet. 
Usable as a lining for containers, the 
coating is tasteless, odorless and easy 
to clean. 

Solving Sewage Problems (NL 37): 
An attractive brochure illustrates and 
describes a sewage disposal screen 
designed and tested for the meat 
packing industry. It contains informa- 
tion on its method of operation and 
specifications of the unit which comes 
in four sizes. Capacities of various 
sized screen units in terms of the 
number of cattle processed are listed 
also. 

Providing Better Lighting (NL 38): 
An 8-page brochure gives complete 
details on construction and perform- 
ance of a light diffuser which provides 
low brightness, comfortable diffusion 
and efficient illumination plus low- 
cost maintenance. 
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with a 
DUPPS COMBINATION 
HOG KILLING OUTFIT 


Would you like to increase your hog killing produc- 
tion from 18 to 31% in 1954 with no increase in labor 
costs? A Dupps Combination Hog Killing Outfit 
can do it for you. It does a better job, faster. We 
can cite you facts and figures on recent installations 
to prove it. 


Let us make a survey of your hog killing operation 
—we'll show you how you can improve your produc- 
tion and profit picture for the 1954 hog killing season. 
You are under no obligation, we'd just like a chance 
to discuss your problem with you and show you what 
we can do. Write us today. 








US TODAY... 


Let us show you HOW you can make 
more the next HOG KILLING SEASON 


» DUPPS 


GERMANTOWN, OHIO 





MANUFACTURERS OF 


RENDERING AND SLAUGHTERING EQUIPMENT 
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Made ro laste, 


Flavorful bacon for America’s favorite breakfast 













can now be processed completely 
in less than 24 hours. 


This remarkable new processing achievement results 
from technological discoveries 


developed by our extensive research program. 


PRESCO SEASONINGS 

: PRESCO FLASH CURE 

: PRESCO PICKLING SALT 

. BOARS HEAD SUPER SEASONINGS 


Among the many products for meat processing 
originated in our research laboratories are the famous 


MANUFACTURING COMPANY Since 1877 
FLEMINGTON © NEW JERSEY 
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The Meat Trail... 


Kingan to Salute Hoosier Youth at State Fair 


ARRANGING BROADCAST details are N. Bruce Ashby, vice president for marketing 





BS 


and T. T. Sinclair, vice president, Indianapolis plant, both of Kingan Inc.; Don Davis, 
\publicity supervisor of the Indiana State Fair, and Hal M. Ranck, Kingan'’s manager for 


merchandising and advertising. 


Kingan Inc. is again sponsoring an 
all Indiana radio hookup as a means 
of paying tribute to Hoosier youth. 

Originating at the Indiana State 
Fair, the broadcast “Salute” will be 
carried “live” by all 53 Hoosier radio 
stations. From Radio Center at the 
State Fair Grounds, Pat Murphy, 
assistant Marion County Agent, who 
has been identified prominently with 
the 4-H Club and its activities for 
many years, will interview topnotch 
winners for the broadcast. 

Young people who will have won 
major honors in various Fair activi- 


ties will be interviewed by Mur- 
phy. The salute to Hoosier youth 
will thus focus attention not only on 
4-H prizewinners, but also on mem- 
bers of vocational agriculture clubs, 
Future Farmers and Future Home- 
makers. 

The broadcast, scheduled for Satur- 
day, September 4, will begin at 12:30 
p.m. DST. The show is being written 
and will be produced by Don Davis, 
publicity supervisor for the Indiana 
State Fair. It is being sponsored by 
Kingan Inc. in cooperation with the 
Indiana Broadcasters Association. 





GROUP OF 30 lowa State College students is welcomed by G. B. Thorne, vice president 
of Wilson & Co., Inc., Chicago, on tour of company's Chicago plant. Visit was part of 
students’ annual travel course in department of agriculture and animal husbandry. 
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PLANTS 


The Nashua branch of the Cudahy 
Packing Co. will be closed at the 
end of August, after 40 years of 
operation. However, Ear. E. Boyer 
of Cudahy has announced that the 
firm will continue to deliver meat 
to Nashua retail stores from its West- 
ern plants. 


A. D. GrirFitH, owner of the 
Southland Provision Co., Orangeburg, 
S. C., will open a plant in Mont- 
gomery, Ala., early in October. 


The Decatur Livestock Co., Deca- 
tur, Ill., operated by R. C. WHEELER 
and his son, Ross, has asked permis- 
sion of the County zoning board of 
appeals to move to North Dineen st. 
The company plans to build a 40 by 
80 ft. building to house livestock. 


Fire did extensive damage to meat 
coolers and lockers of the Sedalia 
Wholesale Meat Co., Sedalia, Mo., re- 
cently, Jack Kent and F. J. Mock, 
owners, reported the loss was only 
partially covered by insurance. 


Cross Brothers Meat Packers, Inc., 
Philadelphia, Pa., amended its charter 
of incorporation to increase its au- 
thorized capital stock to $850,000. 
The stock will be divided into 6,000 
shares of preferred stock and 2,500 
shares of common stock with a par 
value of $100 each. 


Stockholders of the Postville Pack- 
ing Co., Postville, Ia., voted to sell 
the plant to Samuel Barvin and Sons, 
Houston, Tex. The Barvin company 
also owns and operates the Alpha 
Rendering plant. 


Don Kipres, owner of the Ellis 
Rendering Co. Inc., Ellis, Kan., des- 
troyed by fire in December of 1952, 
has reopened the plant for business. 
The plant rebuilt at a cost of $50,000 
includes a 40x100 foot metal build- 
ing, brine vats for curing hides, 
hammermill for grinding meat scraps, 
an elevator to handle the scraps and 
other machinery. The plant started 
with seven employes but Kippes ex- 
pects to add personnel as the plant 
starts full time operations. 


Merkel, Inc., New York, was host 
to Jinx McCrary, Hers SHELDON 
and JosEPHINE McCartuy at a spe- 
cial supper meeting. The radio and 
television stars visited the Merkel 
plant in Jamaica to familiarize them- 
selves with the smoked and canned 
hams, bacon and variety meats which 
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they will advertise on their radio and 
television shows. ALBERT H. MERKEL, 
president of the company, presided. 


Barliant & Co., Chicago, will be 
acting as liquidator at the sale of 
packinghouse equipment of Sieloff 
Packing Co., St. Louis, September 16 
to 18, rather than as “auctioneer” as 
previously reported in the NP. 


The Wisconsin Hide Co., Milwau- 
kee, has purchased Ben Feld & Son 
Co., hide brokers and dealers. 


Fire at the Montreal Stock Yards 
killed hundreds of hogs and cattle 
and caused damage estimated at over 
$1,000,000 recently. The yards, 
owned by the Canadian National 
Railways, are used by packing firms. 


Plans for the re-opening of the 
Frigorifica y Empacadora, Agua Pri- 
eta packing plant are under discus- 
sion by the board of directors. Mem- 
bers of the board and the president 
of Mexico will discuss means of ob- 
taining funds to get the plant in op- 
eration in the latter part of Septem- 
ber. As a result of drouth and the cat- 
tle embargo, the plant has been idle 
more than a year. 


JOBS 

Paut C, Watkup, formerly general 
sales manager at Denver, has been 
named general manager of the Cud- 
ahy Packing Co. plant at Fresno, 
Calif. Other changes in Cudahy per- 
sonnel due to Walkup’s promotion 
were the appointment of WiLLIAM 
THACKER as manager of Denver sales; 
E. J. FuLkerson assumed Thacker’s 
former job as beef cuts department 
superintendent and J. M. Bia was 
named credit manager at Denver. 


R. B. McCreicut, vice president, 
St. Paul Union Stockyards Co. was 
recently elected secretary treasurer 
of Livestock Conservation, Inc. North- 
west division. He succeeds O. Z. 
REMSBERG, former vice president and 
director of public relations for the 
Stockyards Co., who recently accepted 
a position with the Minnesota Motor 
Transport Association. 


The Plankinton Packing Co., Mil- 
waukee, Wis., has appointed P. H. 
BEELE plant sales manager. Beele 
succeeds A. B. ZAUTCKE who is re- 
tiring after 49 years of service with 
the company. 


E. G. Stx, general manager of the 
Swift & Company St. Joseph plant 
has announced the retirement of 
E. J. Scnrest. Schiesl, who has been 
with Swift for 35 years, and head 
of the beef, veal and lamb depart- 
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AL B. ZAUTCKE, left, and A. C. Hall, Chevrolet dealer, compare the type of automobile 





salesmen drove in 1926, when Zautcke bought his first Chevrolet, with the new sport car. 


Zautcke Receives Unique Retirement Salute 


A. B. “AL” ZauTcKE, sales mana- 
ger, Plankinton Packing Co., Milwau- 
kee Wis., will retire in September 
after 49 years of service and his 
sales staff will go all out for him in a 
unique retirement salute. 

“Al’s retirement salute will be the 
best job his staff can perform during 
his last month on the job,” said W. 
F, Scnuette, plant manager. It was 
decided to hold an “Al Zautcke 
Month” to coincide with his last 


month on the job. Sales and other 
personnel will wear large “Zoom for 
Zautcke” lapel buttons to remind his 
many friends that he is retiring, 
Schuette said. 

Zautcke joined Plankinton in 1905 
and was promoted to salesman in 
1914. His service at Plankinton was 
interrupted by World War I. Upon 
his return he was appointed dis- 
trict manager and in 1926 he _ be- 
came sales manager. 





ment since 1933, will be succeeded 
by H. H. Kzers. Kleis was in the 
Chicago lamb department until his 
transfer to St. Joseph. 


TRAILMARKS 


R. H. Watters has been elected 
president of the Research and De- 
velopment Asso- 
ciates, Food and 
Container Insti- 
tute, Inc., at its 
seventh annual 
meeting in the 
Biltmore hotel, 
Los Angeles. The 
Institute, an in- 
dependent organ- 
ization, works in 
close cooperation 
with the Quartermaster Corps on 
problems relating to the procure- 
ment and handling of food supplies 
for the Armed Forces. Walters is di- 
rector of the Research and Develop- 
ment branch of General Foods Cor- 
poration. 


Ciame H. Parker, Jr. of the 
Rath Packing Co., Waterloo, Ia., was 
recently graduated from the Gradu- 
ate School of Credit and Financial 


R. H. WALTERS 


Management. Parker was one of 53 
executives who received an Execu- 
tive Award from the advanced man- 
agement school at Dartmouth Col- 
lege and attended tle course for two 
weeks every summer for three sum- 
mers. The program included interim 
reading and study and the prepara- 
tion of a management study report. 


Dan GaLiecuer, D. J. Gallegher 
& Co., Chicago, was honored at a 
stag party recently. Attended by for- 
mer associates and a few close friends 
the party was held at the Tavern 
Tower club. 

Haroip T, JAEKE, manager of the 
Oscar Mayer plant at Davenport, 
Ia., was appointed recently to serve 
on the education, finance and special 
building committee of the Daven- 
port board of education. 


Rosert J. Hauck, office manager 
at the Armour and Company, St. 
Joseph, Mo., plant retired recently 
after 37 years of service. 


PauL O. McCormick, §secretary- 
treasurer of the Pierce Packing Co., 
Billings, Mont., described the ad- 
vancement made in the meat pack- 
ing industry during the last 25 years 
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VISCERA INSPECTION TABLE 
INCREASES PRODUCTION... 
STREAMLINES OPERATIONS 
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Only grinder plate guaranteed for 5 YEARS 


SPECO alone can back its famed C-D Triumph plates with a 
5-year unqualified guarantee — in writing. SPECO’S perform- 
ance-tested plate design gives you every thin plate advantage 
plus strength to do the job. Other plate styles to fit every make 
of grinder. Knife styles, too, for any grinder need. 


3946 Willow Road, TUxedo 9-0600 (Chicago) 
Schillar Park, Illinois 


Write for 
FREE 
“Sausage 
Grinding 
Pointers" 





28 























to the Billings Exchange Club re- 
cently. McCormick said the develop- 
ment of the supermarket changed 
consumer buying habits and led to 
the development of packaged meat 
products and artificial sausage cas- 
ings. 

Nineteen truck drivers of the Supe- 
rior Provision Co., Massillon, O., re- 
ceived $50 awards for driving with- 
out an accident for a six-month pe- 
riod. Maurice Base, traffic super- 
intendent, presented the awards at 
the semi-annual safety meeting at 
the plant. Some of the award win- 
ners were honored for the third con- 
secutive six months of safe driving. 


Avuciz Rinc, National Live Stock 
& Meat Board, demonstrated the 
proper method of cutting meat at 
the Zoo Food and Home Show held 
in Cincinnati recently. 


Hersbert BERLINER, Berliner & 
Marx, New York, has accepted the 
chairmanship of the meats and pro- 
duce committee of the Travelers 
Aid society, New York. 


DEATHS 


Max Epstetn, 79, chairman of the 
executive committee of the General 
American ‘Transportation company 
died recently. Epstein started working 
when he was 16 for a provision com- 
pany established by his father in the 
Chicago stockyards. At 23 he made a 
$1,000 profit in buying secondhand 
refrigerator cars from Armour and 
Company and reselling them to the 
Duquesne Brewing Co, With this pro- 
fit he arranged to buy 28 more cars 
from Armour and with five tank cars 
he bought elsewhere, Epstein started 
the Atlantic Seaboard Dispatch. En- 
gaged in leasing freight cars, the com- 
pany prospered and in 1916 its name 
was changed to the General American 
Tank Car Co. Renamed the General 
American Transportation Co., the 
firm today leases 60,000 freight cars. 


E. A. Miter, 60, founder of E. A. 
Miller and Sons Packing Co., Salt 
Lake City, died recently. 


HAROLD SHENSON, partner in the 
firms of H. Shenson and Gold Crest 
Meat Co., San Francisco, Calif., died 
recently, 


James F. FeErcuson, vice _presi- 
dent and sales manager of General 
Box Co., Des Plaines, IIl., died re- 
cently of a heart attack. He was 58. 


J. Leo Merrion, president of the 
Consolidated Commission Co. and 
Merrion & Co., died recently. He had 
been a livestock commission broker 
for nearly forty years. 


THE NATIONAL PROVISIONER 

















PROVED RESULTS 


upe- 
, re- 
vith- 
pe- 
iper- 
s at 
y at 
win- 
con- 
ing. 
stock 
the 
t at 
held 


COOKED SAUSAGE PRODUCTS 
HAVE BETTER CURE-COLOR 
... SMOKEHOUSE TIME IS REDUCED WITH 


YOU’RE SURE WITH 
CEBICURE 


Cesicure is the Ascorbic Acid developed 
by the Merck Research Laboratories specif- 
ically for curing meats. Because of its special 
particle size, CEBICURE is free-flowing and 
dissolves rapidly in cold water. CEBICURE is 
supplied in convenient avoirdupois packages 
It is shipped with transportation prepaid 
from Atlanta, Ga.; Buffalo, N. Y.; Chicago, 
ill.; Dallas, Texas; Los Angeles, Calif., 
Rahway, N. J.; St. Louis, Mo., Seattle, Wash. 
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Makes the First Sale! 


plenty of product visibility 


Here’s a bacon sales-winner proved in self-service 
counters from coast to coast—proved by its enthu- 
siastic acceptance among packers and retailers as 
well as customers—the Mullinix Peek-A-Boo pack- 
age! And now these Mullinix packages are avail- 
able with the Milprint touch for colorful appeal, 
eye-catching design and brilliant printing. That’s a 
combination to spell bigger bacon sales for you! 


when you lift the flap 


Now Milprint offers Mullinix packages as only 
Milprint can produce them—with the widest va- 
riety of materials and printing processes available 
anywhere .. . with outstanding design service ... 
with over fifty years experience in printing crafts- 
manship. For Milprint Mullinix packages that 
attract, tell and sell your customers faster—call 
your Milprint man—first! 
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NOW! A NATURAL FORE 


MULLINIX packaqe 


Good... 
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ale! Your Bacon Stays Good... Makes the Repeat Sale! 





protection against harmful light 
with the flap closed 


The lightproof Mullinix package protects bacon flavor 

and sweetness, retains fresh appearance, yet leaves 

leaner-looking bacon readily visible by merely lifting 

the flap. Your customers will like its easy opening 

and re-closing, the way the Mullinix package stands 

on edge to take up less refrigerator space and— 

above all—the bacon that stays fresh to the very last 

slice and reminds her to buy your brand again! 
GENERAL OFFICES, MILWAUKEE, WISCONSIN 
SALES OFFICES IN PRINCIPAL CITIES 


Printed Cellophane, Pliofilm, Polyethylene, Saran, Acetate, Glassine, Foils, F olding Cartons, Bags, Lithographed Displays, Printed Promotior al Material 
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NSC Meeting to Discuss Employe Safety Resistance 






CHECKING THE VARIOUS items on the NSC program are: Seated: R. A. Harschnek, 


——< 


safety director, Swift & Company; A. J. Dittmer, section's general chairman and office 
manager, Gutmann & Co., Chicago; M. E. Larson, safety consultant, Wilson & Co. Standing: 
Stewart Washburn, senior engineer, NSC, and Donald MacKenzie, assistant director, packing- 
house practices and research, American Meat Institute. 


A panel discussion on “why em- 
ployes resist safety,” will highlight 
the meat packing, tanning and leather 
products sessions at the 42nd Na- 
tional Safety Congress and Exposi- 
tion in Chicago, October 18-22. 

Dr. K. F. Kapov, medical director, 
Armour and Company, Chicago, will 
preside at the panel scheduled for the 
opening meeting, Monday afternoon. 
Panel participants will be Dr. H. K. 
Abrams, medical director, Union 
Health Services, Chicago; Dr. A. P. 
Solomon, associate clinical professor 
of psychiatry, University of Illinois 
College of Medicine; James Mason, 
medical department, Caterpillar 
Tractor Co., Peoria, Lll., and Marian 
Rolen, industrial department, NSC. 

Awards to the winning plants in the 
Council’s meat packing, tanning and 
leather products section contest will 
be presented on Monday. 

The Tuesday sessions will include a 
talk on how a packinghouse can work 
more than 2,000,000 injury-free hours 
by Frank Crab, manager, Stark, 
Wetzel & Co., Frankfort, Ind. A 
panel discussion led by R. A. Harsch- 
nek, safety director, Swift & Com- 
pany, Chicago, will consider the mis- 
takes that make accidents. Panelists 
will be E. D. Peeler, safety director, 
General Shoe Co., Nashville, Tenn.; 
A. M. Pearson, engineer, Swift & 
Company, and Joseph Pochop, safety 
director, John Morrell & Co., Sioux 
Falls, S.D. 

A. J. Dittmer, Gutmann & Co., Chi- 
cago, will give a preliminary report 
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on the survey on fire, health and acci- 
dents in leather finishing operations. 

Sessions on safe handling of ma- 
terials, industrial noise, accident costs, 
nuclear developments, civic defense, 
industrial solvents, better seeing and 
effective communications for im- 
proved safety will be presented by 
the American Society of Safety En- 


gineers. 
Exhibits in the Conrad Hilton will 
feature products, equipment and 


services relating to the promotion of 
safety, health, first aid, sanitation and 
general welfare. 


Oleo Banned in School Lunches 


Citing a state law prohibiting use of 
oleo in public school lunch programs 
in Washington, Don Eastvold, attor- 
ney general, warned school officials 
of its use. He said the legislature pro- 
hibits the use of oleo and substitute 
butter in educational institutions re- 
ceiving financial assistance f*om the 
state and the purchase of such prod- 
ucts is subject to legal action. 


Advance Packaging Machinery 
Makers Convention Dates 

Dates of the 22nd annual meeting 
of the Packaging Machinery Manu- 
facturers Institute have been ad- 
vanced to September 11-14 from 
September 23-26, The four day con- 
vention will convene at noon, Septem- 
ber 11, at Grove Park Inn, Asheville, 
N. C., with morning business _ ses- 
sions on September 12, 13 and 14. 


MIB Directory Changes 


The following directory changes 
were announced recently by the Meat 
Inspection Branch, U.S. Department 
of Agriculture. 

Meat Inspection Granted: Kansas 
City Market Co., Inc., 1400 E. Second 
st., Kansas City 6, Mo., and subsidiary 
Central Meat & Supply Co.; Gunsberg 
Bros. Packing Co., 2001 Brewster st., 
Detroit 7, Mich.; Henderson’s. Portion 
Pak, Inc., 4015 Laguna st., Coral 
Gables, Fla.; Samuel Lotman, 724 
Callowhill st., Philadelphia 23, Pa.; 
Hampden Beef Co., Inc., 203 Liberty 
st., Springfield 4, Mass.; Purdy’s Steak 
Co., 2738 E. Layton ave., St. Francis, 
Wis. 

Meat Inspection Withdrawn: Shaw- 
nee Warehouse & Cold Storage, Inc., 
421 N. Oklahoma st., mail, P.O. Box 
1037, Shawnee, Okla.; Swift & Co., 
656-670 W. Randolph st., Chicago 7, 
Ill.; Bedford Provisions, Inc., subsidi- 
ary of Merkel, Inc., Jamaica, N. Y. 

Meat Inspection Extended: Armour 
and Company, Mason City, Iowa, to 
include subsidiary Drummond Packing 
Co. 

Change in Name of Official Estab- 
lishment: Kansas City Chip Steak Co.., 
1121 E. 12 st., Kansas City 6, Mo., 
and subsidiaries Kansas City Chip 
Steak Corp. and Maurer-Neuer, Inc., 
instead of Kansas City Chip Steak 
Corp. and subsidiary Maurer-Neuer; 
Clover Packing Co., Inc., Chester, N. 
Y., instead of Orange County Packing 
Co., Inc. (list latter as subsidiary of 
Clover Packing Co., Inc.). 

Change in Address of Official Estab- 
lishment: Sieck Packing Co., 3660 
Placentia st., mail, P.O. Box 307, 
Riverside, Calif. 


Beef to Get Top Billing 
In AMI Advertising 


As part of the meat industry’s over- 
all program to move the record sup- 
ply of beef into consumer channels, 
beef, especially hamburger and beef 
stew, will get top billing in the in- 
dustry’s advertising during the next 
two or three months. 

The September “Meat Situation” 
column in the Saturday Evening Post 
and Life magazines will list beef cuts 
that will be plentiful in the late sum- 
mer and early fall. 

In late August and September, a 
cartoon story of “A Tale of Two 
Steers” will appear in the Atlantic, 
Harper's, U.S. News, New Yorker and 
Editor & Publisher. Designed to 
reach the “thought leader” groups, it 
will appear at the same time that 
news about beef will be appearing on 
the food pages of newspapers, in re- 
tailers’ ads and at point-of-sale. 
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A SHOWCASE FOR YOUR JELLIE 
= r Sa 


- 


@Nothing sells jellied meats faster than a crystal 
clear, firm, appetizing appearance . . . given a proper 
“showcase”, your meat products can be presented at a 
real advantage. That’s why the right gelatin, properly 
used, can be your own showcase and can display your 
product to its wtmost advantage. 


Here, too, is why Swift’s SUPERCLEAR Gelatin is 
a specialized product, made for jellied meats. Super- 
clear is produced from fresh, edible pork skins, under 
the strictest, scientifically controlled, conditions. Because 
it is a high strength gelatin, less is required . . . it goes 
farther . . . it sets faster. 

Because of its strength, purity and strict uniformity, 
a jelly made with Superclear will withstand higher tem- 


GELATIN 


peratures . . . showing your meats off to their best 
advantage and suggesting wholesomeness and freshness. 


To even better assure maximum clarity, Swift's re- 
search laboratory has developed a quality control tech- 
nique, utilizing the Tyndall effect to measure the clarity 
of each lot of Superclear produced. Here, then, is 
another example of why a specialized gelatin can offer 
you more for your money and assist you in producing 
jellied meats with maximum “‘sale-ability.” 


Write today for a trial quantity or further informa- 
tion on Swift's specialized Superclear, and remember 

. when it comes to finding a true “showcase” for 
your jellied meats... 


ONE TRIAL IS BETTER THAN A THOUSAND CLAIMS 









ADDRESS. 
CITY 


Another of Swift’s Products 
for the Food Industry 


! 
| 
| 
! 
! 
i 
t. 


USE THIS COUPON 


SWIFT & COMPANY, Gelatin Department 
4115 Packers Avenue 
Chicago 9, Illinois 
Please send us: ; 
( Information on Swift's SUPERCLEAR Gelatin. 
[] 100# trial drum of Swift's SUPERCLEAR 
Gelatin at the large drum price... 
to be tested in our operations. We understand, if not fully satis- 
factory, it msy be returned for credit at your expense. 
FIRM NAME. 





ce) Mest) otal dm ise) iy wale), | 





NP—GS-8 





YOUR NAME 


STATE. 


This offer expires October 23, 1954 
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Ready and 
waiting 
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Whether you’re canning juicy hamburgers, hash, _— able to our customers a lot of important research 
stew or any other meat product, Continental is _ and engineering helps to keep product quality high 
prepared to give you proper containers on the and plant operations humming smoothly. 


double. As part of our Tailor-Made Package Serv- 


ice, we'll get them to you when and where you Why not see what Continental can do for you. 
say — either plain, or lithographed by craftsmen We're ready to tell you our story anytime. All we’re 
who are tops in the field. Moreover, we make avail- _—_ waiting for is a call from you. 


CONTINENTAL € CAN COMPANY 


EASTERN DIVISION: 100 E. 42nd St., New York 17 
CENTRAL DVISION: 135 So. La Salle St., Chicago 3 
PACIFIC DIVISION: Russ Building, San Francisco 4 
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Four-Week July Meat Processing Below 
Longer 1953 Period; Average Larger 


OTAL volume of meats and meat 
food products prepared and proc- 
essed under federal inspection in the 
four-week period, July 4 through July 
31, while smaller than that processed 


in about the corresponding five weeks 
of 1953, indicated a small increase in 
the weekly average put-through. As 
would be expected, smaller quantities 
of pork went into cure, were smoked 





Placed in cure— 





Compound containing animal fat.... 
Vleomargarine containing 


+This figure represents ‘‘inspection pounds’’ 





MEAT AND MEAT FOOD PRODUCTS PREPARED AND PROCESSED Meso FEDERAL 
INSPECTION—JULY 4 THROUGH JULY 31, 1954 COMPARED 
FIVE-WEEK PERIOD, JUNE 28 THROUGH AUGUST 1, 1903 


July 4-July 31 June 28-Aug. 1 
1954 1953 





MME Sra alde ae cre crein ile ad, Weare ain erase 10,566,000 
Be ics co tabGiow sare tse cue ake 240,142,000 
SPUR: 5 v piss. gie siacsanldia(e vacua nanwcne 146,000 

— ‘d and/or dried— 
PPrre Tye T Tree ee 4,339,000 
Pork Miaraielscé nee vig’s etmeceeite si sireiian 175,385,000 
Cuorvkeu meat 
EE sa siaisa\ovecooq cage eokenme ec aides 5,943,000 
BOONE at's ny cisvein cee ea cade wane came 890,000 
SEE, 4 oia.6'o'0 4 eed v0 cael eae e nes 348,000 
Sausage— 
REE PMNON erick clare dolce nes ee 11,460,000 
To be dried or semi-dried......... 10,707,000 
OE: EI 0 6k oiais 46 coe Pe sles 51,185,000 
Other, smoked or cooked.......... 50,978,000 
NIE 5 <i’ 5. 9's 0 6 eae ae os 124,330,000 
Loaf, head cheese, chili, jellied 
EE oe navn KOeg CHER eae 
Steaks, chops, roasts .............. 
Bouillon cubes, extract ............ 
POU EOUEL, oikcdadcare cu tbeceknes 
NN GENE - . 56's os 600 -.0 6yccalcda ume 
PINNED = 20:6 S's 5c nae essere ane SU pierces 
Miscellaneous meat product ........ 
EES EMMI 5535s ciagres owed eon'es 
a a a a re 
COME ic od dens ccieeucieea ve 3,000 
SS re rte mere cae 11'472,000 
Rendered pork fat 
PEE enicccas vellecocnuernents 7.140.000 
MOOMRRE codec ccccccsvcesccese sees 3,506,000 


26,053,000 


ES reer et rer 2,071,000 
Canned product for civilian use 

and Dent. of Defense 2.0.66 Kies 112,272,000 

MURATA 68eesse Redugaceyeessitwwes 1,111,106,000 


as 


and recorded more than once due to having been 
treatment, such as curing first and then cvnning. 














30 Weeks 30 Weeks 
1954 1953 
10,676,000 82,943,000 66,269,000 
293,751,000 1,761,174,000  1,890,374,000 
230,000 1 "030,000 1,012,000 
4,788,000 33,963 ,000 27,168,000 
202,989,000 1,215,183,000 1,292,435,000 
41,562,000 37,191,000 
145,318,000 166,726,000 
2,132,000 1,548,000 
111,942,000 114,587,000 
74,432,000 71,840,000 
335,953,000 319,427,000 
68 494. 000 357,648,000 351,147,000 
153,232,000 79,975,000 859,016,000 
19, 761,000 115,323,000 113,174,000 
357,020,000 378,844,000 
1,574,000 1,924,000 
421,322,000 430,066,000 
7,8 58,140,000 40,119,009 
15, 715, 000 93,971,000 86,913,000 
2,701,000 25,142,000 19,495,000 
124/277,000 906,376,000 999,327,000 
120,392,000 714,045,000 784,635,000 
10,055,000 67,045,000 68,208,000 
9,472,000 86,610,000 58,377,000 
s a. 000 51,763,000 65 5,215,000 
30,692,000 7,76 
236,344,000 
3,781,000 16,452,000 19,613,000 
149,625,000  1,140,554,000  1,190,296,000 
1,317,2509,000 8,354,978, 000 8,911,140,00)0 
some of the products may have been inspected 
subjected to more than one distinet processing 














LIGHTER-WEIGHT HOGS LOSE, HEAVIES GAIN IN VALUE 


(Chicago costs and credits, 


Cutting margins, which last week 
made impressive gains, were swept 
back again this week. Lower live 
costs on light and medium-weights 
were more than offset by declines on 
most of the lighter cuts of pork. 

This test is computed for illustra- 

180-220 Ibs. 











first two days of the week) 





Value 
Pet. Price per perewt. Pet. 
live per ewt. fin. live 
wt. Ibs. alive yield wt. 
Skinned hams ....12.5 49.9 $ 6.24 
WRONG gacee ns ccue 5.6 28.7 1.61 
Boston butts .... 4.2 36.6 1.54 
Loins (blade in). 9.9 44.4 4.40 
Tee CULE ciscccew st --- $13.79 $20.16 
Bene, 8. Pe 4.10 Be 4.03 5.85 
DOMMOMS De Bs cca os ne nine 
FAC WRCES onccccc ses as nee pee 
POMEL acts civic. creas 1.7 12.9 Be 32 
Raw leaf ........ 2.2 18.6 42 .60 
P. S. lard, rd. wt.14.7 18.2 2.68 3.91 
Fat cuts and lard .-- $7.35 $10.68 eters 
BUMPOTIO®. <.cipswsn 1.6 45.1 Py 1.04 1.6 
Regular trimmings 3.2. 17.6 56 .83 2.9 
Feet, tails, etc... 2.0 ... .20 30 2.0 
UGet & MIM cov ss ae 75 1.10 ° 
TOTAL YIELD aay 
& VALUE 68.5 ... $23.37 $34.11 69.5 
Per 
ewt. 
alive 
Cost of hogs c $22.69 Per ewt. 
Condemnation loss .......... 13 fin. 
Handling and overhead ..... 2.06 yield 


TOTAL COST PER CWT... .$24.S8 
TOTAL VALUE . 23.37 
Ovtting TURNED on <n cv vas 
Margin last week 


$36.31 
34.11 








tive purposes only. Each packer 
should figure his own test using actu- 
al costs, credits, yields and realiza- 
tions. The values reported here are 
based on the available Chicago market 
figures for the first two days of the 
week. 


220-240 Ibs. ——240-270 lbs. 


Value Value 
Price per per ewt. Pet. Price per per cwt 
per cwt. fin live per ewt. fin. 
Ibs. alive yield wt. lbs. alive yield 
12.8 50.8 $ 6.50 $ 9.30 
5.4 27.3 1.47 2.10 
4.0 35.1 1.40 2.00 
9.5 42.4 4.03 5.80 
oa , $13.40 $19.20 
3.9 37.1 1.45 2.11 
8.5 24.9 2.12 2.93 
4.5 13.7 .62 86 
1.9 12.9 57 -78 
2.2 18.6 42 f 
11.4 18.2 2.08 
of - $ 7.26 $10.14 
26.6 43 61 1.6 24.6 39 A 
17.6 ol .74 2.8 17.6 50 .73 
20 .27 2.0 At -20 27 
7 1.08 -75 1.06 
$22.68 $32.61 70.5. $22.50 $31.94 
Per Per 
ewt. cwt 
alive alive 
$23.00 Per ewt. $22.90 Per cwt 
13 fin. 15 fin. 
1.82 yield 1.66 yield 
$: 24. 69 $35.02 


31.94 
3.08 





$3.05 
— 3.97 
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and/or dried and were cooked than in 
the five-week period in 1953; how- 
ever, pork processing volume for the 
four weeks did reflect some of the 
gain in hog slaughter which began to 
materialize in July. 

Amounts of pork processed in the 
first 30 weeks of 1954 were consider- 
ably under the 1953 level. 

Total sausage volume for the four- 
week period was 124,330,000 Ibs. 
against 153,232,000 lbs. in the five 
1953 weeks. However, except for 
fresh finished, output of all cate- 
gories of sausage and loaf products 
show good gains for the first 30 weeks 
of 1954 in comparison with the pre- 
ceding year. Production of all sausage 
for the period totaled 879,975,000 
Ibs. against 859,016,000 Ibs. in 1953. 

The volume of steaks, chops and 
roasts prepared in the four weeks of 
July totaled 46,768,000 Ibs. compared 
with 57,110,000 Ibs. in five weeks of 
1953. 

Slicing of bacon indicated a consid- 





MEAT AND MEAT FOOD PRODUCTS 
CANNT) TNDFR FEDERAL INSPECTION 
IN THE FOUR-WEEK PERIOD, 

JULY 4 THROUGH JULY 31, 1954 


Pounds of finished product 








Slicing Consumer 
and in- packages 
stitutional or shelf 
81Ze8 sizes 
(3 Ibs. (under 
or over) 3 Ibs.) 
Luncheon meat ....... 13,629,0°0 12,180,000 
Canned hams ......... 3,000 184,000 
Corned beef hash ..... 210,000 4,788,000 
Chili con carne ........ 434,000 4 4°82 1,000 
WINE. nn aa cukecnaes $2000 4,554,000 
Franks, wieners in brine 6,000 841,000 
DOVIIOG- DOME accccuaras  ctages 465,000 
Other potted or deviled 
meat food products.. ...... 3,494,000 
i aan ee 7 ae 81,000 = 2,422,000 
Sliced dried beef ...... 22,000 293,000 
a eer ere ee 340,000 
Meat stew (all product) 20,600 = 2,341,000 
Spaghetti meat products 142,000 5,318,000 
‘Longue ‘ocier than 
A ae 38,000 54,000 


Vinegar pickled products 576,000 1,046,000 











UIE WAINOO ccacwdtee  wennen 479,000 
Hamburger, roasted or 
cured beef, meat and 
pg Bk ae ee 119,000 1,436,000 
ee 409,000 21,618,000 
Sausage in WS xaee: 338,000 153,000 
UME evi-wesccncdecuce 4,000 462,000 
DING vie dccataaes - ~iamnee 124,000 
PREUEE cccdavivused cna 31,000 4,000 
All other meat with 
meat and/or meat by- 
products 20% or 
OP Ee Pee 351,000 4,983,000 
Less than 20%..... 147,000 = 11,405,000 
(| RE ES 24,157,009 83,405,000 
erable increase on the average as 


68,170,000 Ibs. of it was sliced com- 
pared with 71,257,000 Ibs. last year. 


A total of 109,891,000 Ibs. of lard 
was rendered against 124,277,000 
lbs. 


a year ago. 

In canning, total volume in 3 Ibs. 
and over sizes amounted to 24,157,- 
000 Ibs. compared with 83,405,000 
Ibs. in the under 3-Ib. cans. A year 
ago these figures were 32,865,000 
Ibs. and 113,030,000 Ibs., respectively. 
The volume of luncheon meat canned 
in the larger containers however, 
totaled 13,629,000 Ibs. as against 
12,180,000 Ibs. in the small cans. 
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PATENT 
PENDING 


A Mepaco Rail Hoist saves labor and time in loading 
smokehouse trees, sausage cages and similar equipment that is 
moved on overhead rails. 


The electrically operated Mepaco Rail Hoist lowers the equip- 
39 inches to the most convenient height for the 


need fora second workman on platform. When the top station 
is loaded, o gentle pull on the control rope raises the equipment 
to the desired height for loading the second station. 


A firm ull on the control rope raises the ynit until the tracks 


gutomatically engage: trolley guards are released; the loade 
ay be rolled away and replaced by an empty- 


Regularly furnished with % H.P., 115 Volt, Single phase, 60 
i nd pounds. Send for 


free dimension chart; $° our engineers can give you.exact 


requirements for your plant. 














STRIKE OUT. 
the extravagent 
two-man method. 


One man does two jobs with Mepaco Rail Hoist 
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a 1,400,000-lb. increase over the week 
before and 1,300,000 lbs. more than 
the like period of 1953. 

Pork production hit the highest 
volume since early June to total 124,- 
600,000 Ibs., or 11 per cent more 


Production of Meat at Largest Volume 
Since January; Pork Hits 10-Week High 


oe of meat under federal 
inspection 


with pork showing the widest gain 
i last week scored its 





second consecutive weekly increase 
and reached the largest volume since 


between any two weeks in some time. 
Output of pork was also well above 
the same week in 1953. Production 


than the previous week’s 114,300,000 


Ibs. and was 12 per cent larger than 


the 112,000,000 Ibs. in the same week 








1il Hoist 
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last year. Lard production was larger 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND at 31,200,000 Ibs., compared with 29,- 
MEAT PRODUCTION 800,000 Ibs. the week before and 24,- 

Week ended August 21, 1954, with comparisons 400,000 lbs. last year. 
wea ear na) Lamb and Total Production of lamb and mutton at 
' Yok Poms, Number Prod. Number Prod. Number Prod. ne ty ry 12,900,000 lbs. was the largest weekly 
| Aug. 14, 1954 |.. 376 194.0 146 20.9 829 114.3 273 11.7 341 output of the meat since early March 
Aug. 22) 1953 ... 360 185.4 148 21.0 818 112.0 289 12.5 331 and compared with 11,700,000 Ibs. 
the preceding week and 12,500,000 

AVERAGE WEIGHTS (LBS.) Ibs. last year. 
Sheep and = Tet r. 

Week Ended Lenn Eeceeed Live a ee, am Live — Ibe. Tbe. Canadian Meat Stocks Down 
ug. 2, 1th gag gt Stocks of meat held by Canadian 
Aug. 22, 1953 .. 945 515 255 142 236 137 92 43 12.6 24.4 packers, wholesale butchers and cold 





ee NE 














last January, a U.S. Department of 
Agriculture report indicated. Total 
output amounted to 358,000,000 Ibs. 
for a 5 per cent increase over 341,- 
(000,000 Ibs. the week before and 8 
per cent above the 331,000,000 Ibs. 
produced in the corresponding period 
last year. 

There were fairly substantial in- 
creases in production of all meat, 


of veal was the largest for any week 
so far this year. 

Production of beef, in a 2 per cent 
increase over 194,400,000 Ibs. the 
week previous, reached 198,000,000 
Ibs. and stood 6 per cent larger than 
for the same week of last year, which 
was 185,400,000 Ibs. 

Output of veal reached the year’s 
heavy volume of 22,300,000 Ibs. with 


storage warehouses on August 1 
were down 12 per cent from a year 
earlier. Total holdings were 69,669,- 
000 Ibs., as compared with 79,347,- 
000. Frozen meat stock were shown 
as 37,793,00 lIbs., fresh meat 18,- 
278,000 Ibs., and cured meat 13,- 
598,000 Ibs. Stocks a year earlier on 
these items were 50,935,000 lbs., 
14,897,000 Ibs., and 13,515,000 Ibs., 
respectively. 





First producers of 
Certified Food Colors 


You are welcome to consult our specialists on any food coloring problems. 


We have been serving the food industry for 103 years. 


ORDERS ACCEPTED DIRECT OR THROUGH YOUR JOBBER 


OHRSGTAMM ¢ COMPANY Enc. 


ESTABLISHED 1651 


89 PARK PLACE, NEW YORK 7 » 11-13 E. ILLINOIS ST., CHICAGO 11 + 4735 DISTRICT BLVD., LOS ANGELES 11 
BRANCHES IN OTHER PRINCIPAL CITIES OF THE U.S.A. AND THROUGHOUT THE WORLD 
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Here’s How the Cost-Reducing EXPELLER’ Operates 


2. 24” Tempering Apparatus ‘ 5. Viet Peal Wiese 
Properly Conditions Material by Shaft Conveys Conditioned 
1. Raw Material Means of Steam Jacket and Material to Pressing Barrel 


hind hae Agitator Paddles 







40 H.P. Electric Motor 
Drives Main Pressing Barrel, 
Vertical Feed Worm Shaft, 
and Tempering Agitator Paddles 






Patented Choke 4. Pressing Barrel Where 
Mechanism Restricts Material Grease and Tallow Are 


Removed from Cracklings 

















7. Pressed Cake 
Containing 6 to 8% 
Fat Content Discharged Here 


‘ 6. Grease and Tallow 
5. Grease Discharge Conveyor Discharged of This Point 


Simple, Sure Operation Assures Long Trouble-Free Service! 


MI RN a ok ERAS id Bh SEL a TT 
@ Although Anderson Crackling Expellers pro- can operate the machine, and once started, they 
duce tallow, grease and cracklings with greater run almost entirely automatically. Enjoy these 
efficiency and at lower cost than any other equip- cost-cutting benefits now being received by the 
ment, their simple, sure operation assures the owners of hundreds of Expellers. Write today for 
user years of trouble-free service. Any workman _full particulars. 


*Duo Crackling Expeller model shown. 
T. M, Reg. in U. S. Pat. Off 


THE V. D. ANDERSON CO. 


1956 WEST 96th STREET + CLEVELAND 2, OHIO 


Subsidiary of Chesapeake Industries, Inc. 
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Meat and supplies 





CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 









Native steers Aug. 24, = 34 
Prime, 600/700 ...... 40 
Choice, 500/700 ...... 39 
Choice, 700/800 ...... 39 
Good, 700/800 ........ 35% 
Commercial cows .....234%4@24 
Can. & cut. cows ..... 1» 
GEE ie 6 siete €0 v4 RSs sa 23 @23% 

STEER BEEF CUTS 

Prime: 

Hindquarter ........... 54.0@55.0 
Forequarter ‘ :.0@29.0 
i error ors carte 45.0@46.0 


Trimmed full loin . 84.0@86.0 
Regular chuck ........ 30. 0@32.9 
Foreshank ........ -14.0@16.0 


ae ere 27.0@28.0 









3.0@55.0 

BOSC INTE oe ccc 12.0@14.0 
Flanks (rough) ........ 12.0@14.0 

Choice: 

Hindquarter .........- 50.0@52.0 
Forequarter 27.0@28.0 
BOON, as oc svaccge eaves 44.0@ 46.0 
Trimmed full loin ..... 76.0@80.0 
Regular chuck ........¢ 30.0@ 32.0 
a ea 14.0@16.0 
NOE 5 cece a hee oo + «24.0@28.0 
WEA oria.s oisivinls Cue’ 84:69:04 45.0@48.0 
PG IMO nose «0-6 5a 12.0@ 14.0 


Flanks (rough) ........ 12.04 14.0 
Good: 
a ee 


5.0 /abk a oe Pe 42.0@ 44.0 
Regular chuck 4 


S.0@ 20.0 





a 5.0@ 27.0 
MEME eink, 6:4 4-4-0160 s © 40.0@ 42.0 
TOE oho tcskewind sk cede 64.0@66.0 


COW & BULL TENDERLOINS 


3/dn. range cows (frozen)...50@53 


3/4 range cows (frozen)..... 55@58 
4/5 range cows (frozen)..... 65@70 
5/up range cows (frozen)....85@90 
Bulls, 5/up (frozen)........ 85@90 


BEEF HAM SETS 


Knuckles 
Insides 
Outsides 


BEEF PRODUCTS 





SUREUON, INOs T koe saccee 29 
Hearts, regular .....se 15 @16 
Livers, selected ........ 23 
Livers, regular ......... 13 @14 
Re, WOUTUONE cose es 6c i% 
Lips, unscalded ........ 6 
Were. GCMINGE 26. ccc aces 5% 
TTIOG, “COORCH .ccieccvees 6 @ 6% 
RIN Creve fine 4 diane eo a oes 5% 
|) NAR OAgocr rere 5 
i er eerr eye 5 
FANCY MEATS 
(1.¢.1. prices) 
Beef tongues, corned....32 @38 
Veal breads, under 12 0z. 40 @50 
Be Oe I, nc ccaseiras 70 @s0 
Calf tongues, 1/duwn...25  @29 
Ox tails, under % Ib.... 5 @9 
PWOE A Sy i select tenses Tha@l11 
WHOLESALE SMOKED 
MEATS 
Homs, skinned, 14/16 
Ibs., wrapped ........ 58 @é6l 
Hams, skinned, 14/16 Ibs. 
ready-to-eat, wrapped..61 @b4 
IIams, skinned, 16/18 lbs. 
WU os 0s cena swet 7 abo 
Hams, skinned, 16/18 lbs. 
ready-to-eat, wrapped..60 @63 
Bacon, fancy, trimmed, 
brisket off. 8/10 Ibs. 
WIE. vc cdctneencns 55 @60% 
Bacon, fancy square cut, 


seedless, 
wrapped 
Racon, No. 1 sliced, 1-Ib 
open-faced layers .... 


VEAL—SKIN OFF 


(Carcass) 


12@14% Ibs. 





47144@51% 


56 @63 






(1.¢.1. prices) 
Prime, 80/116: ....0..0 6s $38.00@ 40.00 
Prime, 110/150 ......; 37.00@ 38.00 
Choice, 50/80 ........ 33.00@ 35.00 
Choice, 80/110 6.00@38.00 
Choice, 110/150 35.00@36.00 


Good, 50/80 .... 
Good, 80/110 .... 
Good, 110/150 
Commercial, 


32.00@ 34.00 
. 35.00@37.00 

31.00@33.00 
all wts... 28.00@34.00 


CARCASS MUTTON 
(1.¢.1. prices) 


Choice, 70/down ........ 14 
Good, 70/down ........«. 13 





AUGUST 28, 1954 


prices 


CARCASS LAMB 
(l.c.1. prices) 
Prime, 30/40 





Prime, 40/50 40@42 
Choice, 30/40 40@42 
Choice, 40/50 . 40@42 
Good, all wts. 36@39 
SAUSAGE MATERIALS— 
FRESH 
Pork trim., reg. 40% 
BBB. ccccccccccscccece 19 
Pork trim. guar. 50% 
lean bbls. ae Rat mubtnale 22% 
Pork trim., 80% lean, 


| A aa er ret 
Pork trim., 95% lean, 





Pork cheek meat, trimd.. 


Pork head meat ....... 
©.C. cow meat, bbls. .. 
Bull meat, bon'ls. bbls. . .32 
Beef trim., 75/85, bbls... 
Beef trim.. 85/90. bbis. 





Bon'ls. chucks, bbls. ....27 
Beef, cheek ment, trind., 

Nee Crete ee ce 21 
Beef head meat, bbls.... 18 
Shank meat, bbls. ...... 30 


bon'ls. bbls. .254 


FRESH PORK AND 
PORK PRODUCTS 


Veal trim., 4 @26 


(1.¢.1. prices) 
Hams, skinned, 10/14.... no 
Hams, skinned, 14/15.... D114 


Pork loins, regular 8/12.45 @46 
ork loin, boneless 

1 Cees ere 60 
Shoulders, 16/dn., 100’s.. 36 
Picnics, 4/6 lbs. loose... 30 
Picnics, 6/8 Ibs., loose... TSlo 
POUR MVGRE: 26. i505 as eies.es 12 @12% 
Soston butts, 4/8 Ibs... 38 
Tenderloins, fresh, 10’s.. 80 
Neck bones, bbls. ...... 11 @ii' 
Brains, WE sccyetcesena i2 

ms, Z's 8 @" 
Snouts, lean in, 100’s... 9 
FOUL, Bis, BOM csicéecas< 6 @iui 


SAUSAGE CASINGS 


(le.1. prices quoted to manu- 
facturers of sausage) 


Beef casings: 
Domestic rounds, 1% to 

TM TAs. ko tecckincns 55@ 70 
Domestic rounds, over 

1% mm., 140 pack ... 75@1.10 
Export rounds, wide, 

over 1% mm... 1.35@1.65 

E ae a medium, 
SS ar 85@1.35 
aut rounds, narrow, 

1% mm, under ...... 1.00@1.25 
No. 1 weas., 24 in, up. 12@ 16 
No. 1 weas., 22 in. up. 9@ 12 
No. 2 a sane 7@ 10 
Middles, sew., 1%/2 in. * 90@1.35 
Middles, select , Wide, 

2@2% De  stnseumeue 1.25@1.65 
Middles. extra select, 

EE ee - -1.95@2.25 
indice extra select, 

under 1% mm, eee +1.00@1.25 

Beef bungs, exp., No. “sq@ 82 


Beef bungs, domestic .... 18@ 21 
Dried or salt, bladders, piece: 
8-10 in. wide, flat ... 7@ 13 





10-12 in. wide, flat ... 9@ 15 
12-15 in, wide, flat ... 17@ 24 
Pork Casings: 
Extra narrow, 29 
pe | er 3.90@4.25 
Narrow, mediums, 
29@32 mm. . -3.65@4.15 
32@35 mm. -2.75@3.00 
Spec. 


med., 35@: 33° mn. 1.90@2.40 
Export bungs. 34 in. cut 42@ 47 
Large prime bungs, 





SE errr 27@ 40 
Medium prime bungs 

wt ae 23@ 30 

Small prime bungs .... 12@ 19 


Middles, 1 per set, 
cap. off 





a. 

mm, 

mm. 

mm, 

MM. wescckeesuce i 53Q1 50 

DRY SAUSAGE 

(1.e.1. prices) 

Cervelat, ch. hog bungs.. 90@ 93 
TEMPO ce cstacesddes ue 45@ 49 
PAROS sow ccseaeeccuares 73@ 77 
Holsteiner ..... diienescia SOE 
a rer cer 838@ 87 
Genoa style salami. eh.... 89@1.00 








dela, 


Electric 
Carcass % 


Splitter 


SPLITS A CARCASS 
IN ONE MINUTE! 


If you kill 10 beef a day, a Koch Electric Carcass Splitting 
Saw will quickly pay for itself in labor time alone. 

Make straight, clean, fast cuts. Koch exclusive quadrant 
suspension provides effortless control. Saw hangs balanced 
on cradle. Trigger-type safety switch in rear handle. 

Koch quality throughout. Rugged construction and simple 
design give years of trouble-free operation. Satisfaction 
guaranteed. Convenient payment plan available. 





No. 1198—with I-H.P. motor for 3 phase, 220 volt... $425 
No. 1199—with |-H.P. motor for single phase, 220 volt..$440 


See Koch Genera! Catalog for 
complete line of slaughtering 
equipment. Write for free catalog. 


KOCH Supplies 


Kansas a 8, Mo 


Holmes St. 


for quickest ser 


ELIN's 


Original Philadelphia Scrapple 
















H 
PACKERS PORK AND| _” 
e Bacon 
PORK PRODUCTS aed 
‘ e Sausage 
John J. Felin @ Co., Inc. 
4142-60 Germantown Ave., Philadelphia 40, Pa. Products 











IMPROVE QUALITY & APPEARANCE 
INCREASE YIELD WITH 


= Denis 


First Phosphate Meat and Fat Homogenizer Made in U.S.A. 


ERST QPILCE i. coins 


19 VESTRY ST. NEW YORK 13 WOrth 4.5682 © 98 TYCOS DR. TORONTO. CANADA RUssell 1.0751 
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REFRIGERATOR FAN 
- BLOWS UPWARDS 


CIRCULATES ALL THE AIR 


Keeps Boxes Dry and Sanitary 
Reduces Operating Cost 
Equalizes Temperature 
and Humidity 


The 





—o— —_ 
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7 aN 
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no mn 





NE 
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Ay Wee J 
\ se A ae J 
Mi ai sie A 


SAVES ITS COST CONTINUOUSLY 
EVERY MONTH IT IS IN USE 
Send for Bulletin 241. 


Established 1900 
River Grove, Ill. 


A C4 














3089 River Road 


DOMESTIC SAUSAGE 
(l.c.1. prices) 
Pork sausage, hog cas... 43 
Pork sausage, sheep cas.5144@i4 
Frankfurters, sheep cas..50 @52 
Frankfurters, skinless ae @41%4 
Bologna (ring) ........+4 37 34 @45 
Bologna, artificial cas...33%@36% 
Smoked liver, hog bungs. 88144,@44% 
New Eng. lunch. spec...60 @62 





og SEP ERO ee 31% 
Polish sausage, smoked..47 @61 

Pickle & Pimiento loaf. .3444.@41% 
RES a 3514 @42%4 
MO SOE vada. scis'c.ee'ene 40 @57% 
Smokie snacks .......... As 
WONG CRD oc iciccccc ces 60% 

SPICES 





SEEDS AND HERBS 
(Le.l. prices) 
round 
~— for Sausage 
Caraway seed .... 29 
Cominos seed ..... oT 31 
oy seed, 


Pree 23 
Yellow. American,.. 17 eo 
CUR avert cass 37 44 
Coriander, Morocco, 

Natural No. 1 17 21 
Marjoram, French. 40 47 
Sage, Dalmatian, 

No. 1 cccccsece 1 58 


CURING MATERIALS 


Nitrite of soda, in 400-Ib. 
bbls., del. or f.o.b. Chgo.. 
Saltpeter. n. ton, f.o.b. N.Y. 











THE WM. SCHLUDERBERG —T. J. KURDLE CO 
PRODUCERS OF 


RSSHA 


QUALITY 
a 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 





3800-4000 E. BALTIMORE ST., BALTIMORE, MD. 















Especially made 
for coloring 
sausage casings 


WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. + ST. LOUIS 6, MO. 






40 





(Basis Chgo., orig. bbls. bags, Dbl. refined grain ......... 11.25 
bales) Small ye Sac euies é ees 14.00 
; edium crystals ........s« 15.40 
Whole Ground Pure rfd., gran, nitrate of 
Allspice, prime .. +1.12 1.20 MOE east ripkchneena ealeadaadl 5.25 
CS 1.16 1.24 Pure rfd., powdered nitrate 
Chili Powder ....... 47 BOM. 0 caahesusicdenses 6.25 
Chili Pepper ........ ee 47 Salt. in min. car. of 45.000 
Cloves, Zanzibar .... 73 79 Ibs. only, paper sacked. 
Ginger, Jam., unbl... 43 49 f.o.b. go.: Gran. (ton).. 28.00 
Mace, fancy, Bunda. 1.30 Rock. per ton in 100-Ib. 
West Indies .. Lite bags, f.o.b. whse., Chgo.. 26.00 
East Indies ne 1.69 Sugar— 
Mustard flour, fancy. .. 37 Raw, 96 basis, f.o.b. N.Y. 6.08 
Se ae ce a 33 Ketined standard cane gran.. 
West India Nutmeg. .. 50 MN ciccaccesinu coun 8.50@8.80 
Paprika, Spanish ....  .. 51 Packers, curing sugar, 100-Ib. 
Pepper, Cayenne .... .. 54 bags, f.o.b. Reserve, La., 
re. ad succsue BS 53 rr 8.10 
Pepper, packers 1.15 1.24 Degtrose, per cw 
OS eee 1.15 1.24 ralose, Reg. tie. OP vcans 7.40 
Black Lampong .....1.15 1.24 Ex-Whse. CUNCRED occ sc:ce 7.50 





PACIFIC COAST WHOLESALE MEAT PRICES 
Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass) Aug. 24 Aug. 24 Aug. 24 
STEER: 
Choice: 
500-600 Ibs. 
600-700 Ibs. 
Good: 
500-600 Ibs. 
600-700 Ibs. 
Commercial: 
350-500 Ibs. 


Poe e oor nee $40.00@ 41.00 
seceeeeess 39,00@40.00 


$42.604 43.00 
410.00@ 42.00 


$42.00@43.50 
41.00@ 43.00 


36.094 38.00 
34.00@ 37.00 


38.00@39.00 
37. W0@38.00 


40.00@ 42.00 
39.00@ 41.00 


eee 32,.00@35.00 


36.00@ 37.00 33.00@ 39.00 


COW: 
Commercial, all wts.... 24.00@28.00 25.00@30.00 24.00@: 30. 00 
Utility, all wts. ....... 23.00@26.00 23.00@25.00 22.004 27.00 
FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Off ) 
Choice: 
200 808. GOWN «66 ican 36.00@39.00 36.00@ 38.00 34.00@37.00 
Good: 
200 Ibs. down ........ 35.00@37.00 36.00@ 38.00 32.00@35.00 
LAMB (Carciass): 
Prime: 
eT ee 40.00@41.00 38.00@ 40.00 35.00@39.00 
50-60 Ibs. ............ 39.00@40.00 36.00@ 38.00 None quoted 
Choice: 
RU Re) 6 35 asia oS 40.00@41.00 38.00@39.00 35.00@39.00 
50-60 Ibs. ............ 39.00@40.00 36.00@38.00 None quoted 


Good, all wts. 37.00@39.00 


MUTTON (EWE): 
Choice, 70 Ibs. down . 
Good, 70 Ibs. down .... 

FRESH PORK (Carcass) 
80-120 Ibs. 


34.00@38.00 30.00@36.00 


-. 16.00@18.00 
16.00@ 18.00 


(Packer Style) 
. None quoted 


15.00@18.00 
15.00@18.00 


None quoted 
None quoted 


(Shipper Style) 
39.00@41.00 


(Shipper Style) 
None quoted 


















120-160 Ibs. .....-. te $9.00@ 40.00 36.00@ 39.00 37.00@38.50 
FRESH PORK CUTS No. 1: 
LOINS: 
eae ES! Aiok easameses 62.00@ 65.00 59.00@61.00 60.00@ 63.00 
GL eer 62.00@ 65.00 58.00@60.00 60.00@63.00 
EEO BUR, bs adicécn secs 62.00@65.00 52.00@56.00 58.00@60.00 
PICNICS: (Smoked) (Smoked) (Smoked) 
SB TDR. on ccscscsess + GO seu 42.00@46.00 40.00@43.00 
HAMS, Skinned: 
DOS oy oe i bacica OOS 58.00@63.00 64.00@68.00 61.00@66.00 
RON Os. -s.0's:p0 cre veee 58.00@ 63.00 62.00@66.00 61.00@65.00 
BACON, ‘‘Dry Cure’’ No. 1: 
to Sy ee ere 54.00@62.00 66.00@72.00 62.00@68.00 
8-10 Ibs. ...........- 52,00@61.00 63.00@68.00 56.00@62.00 
UME ins iard ccoriclgws 50.00@ 60.00 56.00@60.00 54.00@60.00 
LARD, Refined: 
1-lb. cartons 23.75 24.00@ 25.00 21.50@23.75 
50-lb. cartons & cans. 3.50 22.00@24.00 None quoted 
cl Sep reer 20.25@ 23.00 20.00@22.00 20.50@22.50 
M. J. MACKIN COMPANY 
PORK LARD BEEF 
327 South La Salle Street 
Chicago 4, Illinois 
TT CG 2345 PHONES Webster 9-707! 
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ICES 
Portland 
ug. 24 


00@43.50 
00@ 43.00 


00@ 42.00 
00@ 41.00 


00@ 39.00 


00@30.00 
0OG 27.00 


$kin-Off ) 
.00@37.00 


.00@ 35.00 


.00@39.00 
me quoted 


-.00@39.00 
me quoted 
-.00@36.00 


.00@ 18.00 
.00@18.00 


per Style) 
yne quoted 
.00@38.50 


.00@ 63.00 
.00@63.00 
.00@60.00 


Smoked) 
.00@43.00 


.00@66.00 
.00@65.00 


-00@68.00 
.00@62.00 
.00@ 60.00 


.50@23.75 
me quoted 
.50@22.50 


1-707 1 
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MARKET PRICES | 





NEW 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
Aug. 24, 1954 
Per Cwt. 
Western 


Prime, 700/800 ...... $43.00@44.00 
Prime, 800/900 ...... 42.00@43.00 
Choice, 600/800 ...... 40.50@42.50 
Choice, 800/900 ...... 40.00@41.00 
Good, 500/700 ........ 37.00@38.00 


Steer, commercial .... 32.00@33.00 


Cow, commercial ..... 25.UU@2¥.00 
Cow, UtHty ..cccecse 22.00@25.00 
BEEF CUTS 

Prime: City 
Hindqtrs., 600/800... 57.0@ 60.0 
Hindgtrs., 800/900... 55.0@ 56.0 
Rounds, flank off..... 48.0@ 51.0 
Rounds, diamond, bone 

OWE GEE os cacnces 48.0@ 49.0 
Short loins, untrim... 74.0@ 82.0 
Short loins, trim.....102.0@112.0 
PUSHES. 2 4c cc cortensce 1.0q@ 16.0 
Ribs, (7 bone cuts).. 56.0@ 61.0 
AY. COUCHES .cccsscs 34.0@ 36.0 
ere = 0@ 28.0 
3 Serre rer 5.0@ 17.0 
Forequarters (Kosher) ae0e 86.0 





Arm chucks (Kosher) 36.0@ 40.0 
Briskets (Kosher).... 28.5@ 40.0 
Choice: 

Hindqtrs, 600/800.... 55.0@ 59.0 
Hindqtrs, 800/900.... 53.0@ 55.0 
Rounds, flake off .... 48.0@ 50.0 
Rounds, diamond, bone 

flank O% .....0000. 47.0@ 49.0 
Short loins, untrim... 70.0@ 78.0 
Short loins, trim 90.0@100.0 
flanks ...... . 15.0@ 16. 0 
Ribs (7 bone cuts) . 51.0@ 57.0 
Arm CRUCES 2.20.00 31.0@ 34.0 
BYIGQhGlS cccccsccccss @ 7.0@ 28.0 
oe aaa 15.0@ 17.0 
Forequarters (Kosher) 34.0@ 36.0 
Arm chucks (Kosher) 35.0@ 39.0 


Briskets (Kosher)... 27.5@ 2 


FANCY MEATS 
(l.e.1. prices) 


Cwt. 
Veal breads, under 6 oz. $55.00 
ae 2 Se - 46.00@48.00 
De OR, WP canes 200% 78.00@80.00 
Beef livers, selected.. 28.00@29.00 
Beef kidneys ........ 12.00 
Oxtails, over % lbs. .. 10.00@12.00 

LAMBS 
(1.¢.1. prices) 

City 
Prime, soso wecee . -$49.00@50.00 
Prime, 51.00@52.00 


Prime, 48.00@49.00 








Choice, 30/40 pial gree. ean 48.00@50.00 
Choice, 40/45 ...... . 50.00@51.00 
Choice, 45/55. 2.2.0 47 .00@ 49.00 
GOOG, DOSE ceccccsccc 45.00@47.00 
OO GOED vk vivid se ce 46.00@48.00 
O00, 46/08 o.cvcccese 44.00@46.00 
Western 
Prime, 40/45 .....c00- 42.00@ 44.00 
Prime, 45 50 ms dinve!6.6.0/arm 42.00@44.00 
gy Rd eae 42.00@44.00 
Choice, 55 laoa n...... 42.00@44.00 
Good, ik ee 40.00@ 42.00 


YORK 


FRESH PORK CUTS 
(Le.1. prices) 
Western 
.eeee $52.00@54.00 


Pork loins, 8/12 
Pork loins, 12/16 
Hams, sknd., 14/down. 
Boston butts, 4/8 lbs.. 
Spartribs, 3/down .... 






50.00@52.00 


Pork trim., regular .. 30.00 
Pork trim., spec. 80% 49.00 
City 


Hams, sknd., 14/dow nh. $57. 00@59.00 
Pork loins, 8-12 sas aes -00@57.00 
Pork loins, 12/16 ... ».00@57.00 
Picnies; 4/8 .««swssas W@38.00 
Boston butts, 4/8 Ibs.. W@46.00 
Spareribs, 3/down .... 52.00@54.00 


VEAL—SKIN OFF 
(Lc.1. prices) 








Western 
Prime, 50/80 ........ None quoted 
Prime, 80/110 ........ $38.00@40.00 
Prime, 110/150 ....... 36.00@39.00 
Choice, 50:80. wc ccce None quoted 
Choice, 80/110 ....... 35.00@37.00 
Choice, 110/150 ...... 36.00@38.00 
OM, DONOE icvccéedens 30.00@31.00 
Good, 80/110 32.00@34.00 





Good, 110/150 ... ae 
Commercial, all wts.. 


31. 
27. 00@29. 00 


DRESSED HOGS 


fl.e.l. prices) 
35.75@ 38.7 75 Hy 


80: to 100 Ibe.. .....056 $ 
ROP te JIG TOR. occcves 
115 to 135 Ibs. 





135 to 150 lbs. ....... 35.45 p38.13 
BUTCHERS’ FAT 

Bee FEU naccétvcucepewemenee 

Brenst fat .... 

Inedible suet 

Wadible sat 2. cccccsvvscacsese 





LIVESTOCK PRICES AT 
SIOUX CITY 
Prices paid for livestock 
at Sioux City on Wednes- 
day, Aug. 25, were reported 
as follows: 





CATTLE: 
Steers, prime ......$ 25.75 only 
Steers, ch. & pr. 22.00@25.25 
Steers, good ..... . 18.00@21. 50 
Steers, commerce ial - 17.00@18.50 
Heifers, ch. & pr. .. 21.00@23.00 
Heifers. com’! & gd. 14.00@19.00 
Cows, com’l. & gd... None rec. 
Cows, util. & com’l. 10.00@12.50 
Cows, can. & cut. 8.00@ 9.50 
Bulls, util. & com’1. 10.50@14.00 

HOGS: 
Choice, 190/220 ..... 22.25@22.75 


Choice, 
Good, 





‘On 0 / 
Good, 300/400 





Sows, 
LAMBS: 
Good & prime....... 


400/down .... 


18.00@21. "25 


17.00@19.50 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


Average price per cwt., 


paid for specific grades of 


steers, calves, hogs and lambs at 11 leading markets in 
Canada during the week ended Aug. 14, compared with 


the 





same time 1953, was reported to THE NATIONAL 
PROVISIONER by the Canadian Department of Agriculture 
as follows: 
GooD VEAL 
STEERS CALVES HOGS* LAMBS 
STOCKS Up to Good and Grade B* Good 
YARDS 1000 lbs Choice Dressed Handyweights 
1954 1953 1954 1953 1954 1953-1954 1953 
Torento $20.50 $19.67 $22.00 $21.02 $27.00 $: $22.50 $26.61 
Montreal ‘ 19.50 20.60 20.45 27.50 20.55 24.50 
Winnipeg 18.50 18.39 18.99 24.67 19.48 23.00 
Oalgary §.... 18.93 19.98 18.17 19.05 23.08 
Edmonton 18.50 18.00 20.00 19.50 22.00 
Lethbridge 18.50 ah 19.75 18.00 oS 
Pr, Albert 18.10 20.50 18.80 18.25 18.90 
Moose Jaw .. 18.65 17.40 17.00 17.30 16.50 
Saskatoon ... 18.60 17.60 19.50 20.00 19.00 19.75 
Regina ..... 19.25 16.50 18.10 19.20 19.50 aaa 
Vancouver 21.18 17.75 18.00 21.45 20.00 23.80 





*Dominion Government premiums 
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not included. 





Oint 


here's 





that General All-Bounds 
meet your 
meat packing problems 





They are easy to pack and unpack 
Meats get faster refrigeration 
Over-pack 5% to 10% more products 


All-Bounds are easy to palletize and 
have high stacking strength 


Cleated ends provide sure grip, and 
they are easy to handle 


SEND FOR FREE BOOKLET 


Write today for your copy of "The General Box’’. It’s full of 
facts on the better packing of many products. 


FACTORIES: Cincinnati; Denville, N. J.; Detroit, East St. Louis, 
Kansas City, Louisville, Milwaukee; Prescott, Ark.; Sheboygan; 
Winchendon, Mass. General Box Company of Mississippi, 


Meridian, Miss. Continental Box Company, Inc., Houston. 


Genetal Box 


GENERAL OFFICES: 1871 MINER STREET, DES PLAINES, ILLINOIS 




















REFRIGERATION COSTS REMAIN 
UNCHANGED FOR MANY YEARS 


By Philip D. Sang, Vice President 
Goldenrod Ice Cream Co., Chicago, Ill. 


“Over a period of 23 years we constructed seven ice 
cream hardening rooms, using cork insulation. In 1935, 
after consolidating production in one plant, we commis- 
sioned United Cork Companies to design and construct 
a new hardening room of the most modern type and 
efficiency. This was to maintain a temperature of —40° 
and called for 8000 sq. ft. of surface area. 

“This room proved so successful that another room 
was built in 1945. So far as we can ascertain, the con- 
sumption of electricity for refrigerating these rooms is 
now no greater than when they were new. 

“If called upon for further expansion, we would cer- 
tainly again use corkboard insulation.” 


Integrated Responsibility 


A major factor in the effectiveness of United BB 
Corkboard in this and thousands of other installations in 
meat, milk, frozen food plants and other applications 
requiring low-temperature insulation is to be found in 
the unified responsibility of United Cork Companies... 
from selection of the grades of raw materials imported 
to the erection of the complete job. 

Cork itself, of course, has unique natural insulation 
properties, and United Cork’s patented process of block 
baking (BB) the cork granules into corkboard without 
the use of any binder makes most effective use of these 
natural advantages. 

Each installation of United Cork BB Corkboard is 
planned by engineers thoroughly experienced in the 
requirements of refrigeration work. These engineers are 
located at each of United Cork’s branch offices through- 
out the country. They are prepared to cooperate with 
architects and general contractors in designing low- 
temperature insulation as an integral part of the complete 
building. 

United Cork Companies’ erection crews, which are also 
located at each of the branch offices, then take the engi- 
neering blueprints and convert the designs into a finished 
insulation job. The branch office concerned also checks 
on the operating effectiveness of each installation to 
assure complete customer satisfaction. 

If you would like to know more about the scope of 
United Cork Companies’ service—and about the ways in 
which installations have stood up under the toughest 
conditions—just drop a line to United Cork Companies, 
Dept. I-1, Kearny, N. J. 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO 
CHICAGO BASIS 


WEDNESDAY, AUG. 25, 1954 
REGULAR HAMS 


Fre sh nd F.F.A. 


25/up, 2’s in. 361 S614 
PICNICS 
Fre oa or F.F.A. Frozen 
wear 8 ae 
ee ssp eeem 4@27%Q 244,@27% 
oo gl car 37 on 
BOE vba 264gn 264on 
Sake pwc ome on 264on 
S/up, 2’s in. 514 





OTHER CELLAR CUTS 


Fresh or Frozen Cured 
Sq. jowls...17%4 17n 
Jowl butts. .14% 14 
8. P. jowls.. .. 1444n 









BELLIES 
(Square Cut) 
Fresh or F.F.A, Frozen 
3614n 
364on | 


- an 





32140 





GR. AMN. D. §. 
BELLIES BELLIES 
Clear 
26146n 
264on 
23n 
20n 
17%4a 
a) Re 18@18% 16 
FAT BACKS 
Fresh or Frozen Cured 
Lot. aerate ee ign 15n 
8-10 154on 15n 
SR h See, 15lon 1514 
12-14 1514n 16% 
JANG: he. cs 15ton 16% 
J Tie ae 17n 17%b 
te | eae 17n 17%b 
BZD. ¥.00%0 65 lin 17%b 
BARRELED PORK 
Clear Fat Back 
< Oe TG. 6.05: 42n 
| ae 41n 
80- 4 Peaee 39n 





LARD FUTURES PRICES 


FRIDAY, AUG. 20, 1954 
Ope n “rg Le Close 
3.70 85 ‘> 80 





54 
13.30a 
13.00b 
12.90a 





12.90 
12.90 


3.35 
13.00 
13.00 
‘Salen 11,120,000 Ibs. 


"13. 00 


Open 
Aug. 
Nov. 
Mar. 


interest at close Thurs., 
19th: Sept. 732, Oct. 577, 
412, Dee. 257, Jan. 58, and 
11 lots. 


MONDAY, AUG. 23, 1954 


Spt. 16.90 17.70 16.90 17.55 
Oct. 15.27% 15.50 15.25 15.42% 
Noy. 13.55 13.80 13.55 13.62% 
Dec. 13.40 13.55 13.40 13.47%a 
Jan. 13.10 13.20 138.10 13,15a 
oT rere <so Ganon 

Sales: 28,080,000 Ibs. 

Open interest at close Fri., Aug. 
20th: Sept. 695, Oct. 585, Nov. 
426, Dee. 264, Jan. 61, and Mar. 
12 lots. 


TUESDAY, AUG. 24, 1954 








Spt. 17.65 18.00 17.50 17.95 
Oct. 15.37% 15. 70 15.17% 15.67% 
Nov. 13.62% 13.9% 13.57% 13.90 
Dec. 13.40 13.40 13.75a 
Jan. 13.20 13. 33 13.20 13.35b 
Mar. 13.05 13.12%, 13.05 13.1214b 

Sales: 16,720,000 Ibs. 

Open interest at close Mon., Aug. 
23rd: 580, Oct. 608, Nov. 
424, Dec. 283, Jan. 64, and Mar, 
12 lots. 


WEDNESDAY, AUG. _ 25, 1954 
0. Hi 





Spt. 18.60 18.0: 18.45 
Oct. 15.97% 15 15.80 
Nov. 7% 14.10 14.02a 
Dec. 1 13.90 13.77 
13 3.4 





Jan. 13.45 q 13.40 3. 
Mar. 13.30 13.32% 13.22% 13.22% 
Sales: 18,560,000 Ibs. 


Open interest at close Tues., Aug. 
24th: Sept. 595, Oct. 602, 
433, Dee. 288, Jan. 64, and Ms 
11 lots. 


THURSDAY, AUG. 26, 
Spt. 18.60 17.05 


1954 


17.2214 


Oct. 





Sales: 30,000,000 Ibs. 

Open interest at close Wed., Aug. 
25th: Sept. 558, Oct. 615, Nov. 453, 
es 293, Jan, 64, and Mar, 11 lots. 





CANADIAN KILL 


In its report on July, 
1954 slaughter of livestock 
in inspected plants in Can- 
ada, the Dominion Depart- 
ment of Agriculture gives 
the average dressed weight 
of hogs at 168.2 Ibs.; cattle, 
499.7 lbs.; calves, 126.9 
Ibs.; and sheep and lambs, 
43.4 Ibs. These weights 
compare with 168.6, 514.6, 
130.2 and 43.8 Ibs., respec- 
tively, in July, a year ear- 
lier. The number of live- 
stock slaughtered in the two 
months were: 


July July 

1954 195% 
Cattle ........12%,7@ 115,982 
OMIFOR 6s cisiccs 66,300 57,402 
ee te 284,602 260,347 
Ee eee 35,109 28,739 


PACKER'S WHOLESALE 


LARD PRICES 
Refined lard, tierces, f.o.b. 


CURGID 6 0h Gs kg uae Saud $22.75 
Refined lard, 50-lb. cartons, 

£:0.0 ORICRSO wei. cccscsine Bete 
Kettle rend., tierces, f.o.b. 

CBMREO. wisiiscccevccndscuas 23.25 
Leaf, kettle rend., tierces, 

7.0. CUNEO cc cceccucscse 23.75 
TMP GORGE ooo sicieieie cc eecuss 24.50 
Neutral tierces, f.o.b. Chgo.. 24.50 
Stenderd shortening* 

I GS beeen ausnorausee sc ae 
Hydrogenated shortening. 

SNE eer: 


~~ ‘Delivered, 


WEEK'S LARD PRICES 





P.S. Lard P.S. Lard Raw 
Tierces Loose Leaf 
Aug. 20. 18.00n 18.00n 19.00n 
Aug. 21. 18.00n 18.00n 19.00n 
Aug. 23. 18.00n 18. 12%4n 19.12%4n 
Aug. 24. 18.00b ; ais 19. a 
Aug. 25. 18.871%4b n 19.8714 
auE. 26. 17.75a 18750 
a—asked. b—bid. n—nominal. 
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Frozen 


364on | 


3646on 
364en 
3644n 
35n 
33 
3244n 
D. S. 
ELLIES 
Clear 
2614n 
2614n 
23n 
20n 
17%4a 


Cured 
15n 
15n 
154 
16% 
16% 
17%b 
17%b 


. July, 
vestock 
n Can- 
Jepart- 
- gives 
weight 
cattle, 

126.9 
lambs, 
veights 
514.6, 
respec- 
ar ear- 
f live- 
the two 


28,739 
SALE 





ICES 


i Raw 
Leaf 
19.00n 
19.00n 
19.1244n 
19.25n 
19.8734n 
18.750 


- 


S 


nominal. 


SIONER 


BY-PRODUCTS... FATS AND OILS 








TALLOWS and GREASES 


Wednesday, August 25, 1954 








Only a moderate volume of trade 
developed in the tallow and grease 
market late last week at the new 
price levels. Eastern consumers talked 
lower on most items. The exception 
} was all hog choice white grease 
} which was bid at 9c, delivered New 
York. A few tanks of edible tallow 
sold at 9%4c, Chicago basis. Bleacha- 
ble fancy tallow was bid at 6%4c and 
yellow grease at 5%4c, c.a.f. eastern 
point. 

On Friday, several tanks of all 
hog choice white grease sold at 9¥c 
and 9'4c, c.a.f. New York. A tank 
of edible tallow traded at 934c, Chi- 
cago basis. Bleachable fancy tallow 
sold at 6%c, prime tallow at 6c, spe- 
cial tallow at 5%4c and No. 1 tallow 
at 512c, c.a.f. Chicago. B-white grease 
was bid at 5%4c, Chicago. 

The market on Monday was quiet 
and the only reported sale in the 
| Midwest involved couple of tanks 
| of No. 1 tallow at 5%c, c.a.f. Chicago. 
Several tanks of all hog choice sold 
at 9'%c, delivered New York. Bleacha- 
ble fancy tallow was bid at 6%c, 
? caf. east and yellow grease at 5%4c 
same destination. 








<a eR RRRETON 


| Producers held material %c higher 
} on Tuesday, but sellers talked steady. 
Several tanks of good packer produc- 
| tion yellow grease sold at 5%c, c.a.f. 
| New York. Original fancy tallow was 
held at 7c, c.a.f. east, but met 
| fractionally lower bids. A few tanks 
| 


of bleachable fancy tallow sold at 
| 7c, delivered east. Several tanks of 
edible tallow traded at 9%c, Chicago 
basis. Two tanks of prime tallow sold 
steady at 6c, c.a.f. Chicago. 

Dealer and small consumer interest 
at Ysc higher levels resulted in a 


BY-PRODUCTS MARKET 


BLOOD 
Wednesday, Aug. 25, 1954 
Unit 

Unground, per unit of ammonia 2 
(bulk) 


DIGESTER FEED TANKAGE MATERIAL 


Wet rendered, unground, loose 
EA ROBE ho 30 Fob h ke kd Se wd awiivn *8,.25@8.50n 
EAR BERG sine Hotes ides Coen e eos *7.75n 


4.50@5.00n 


PACKINGHOUSE FEEDS 


Carlots, 

per ton 

50% meat, bone scraps, bagged.$100.00@115.00 
50% meat, bone scraps, bulk ... 95.00@108.00 


55% meat scraps, bulk 115.00 


60% digester tankage, bulk - 105.00@110.60 
60% digester tankage, bagged .. 107.50@115.00 
80% blood meal, bagged ....... 155.00 
70% steamed bone meal, bagged 
(MOPS QUCRS  céescneccis cae 80.00 
60° steamed bone meal, bagged 72.50@ 75.00n 
FERTILIZER MATERIALS 
High grade tankage, ground, 
PEF UHIE QMMOR 6 ccececcewsccess 6.00 


Hoof meal, per unit ammonia ....... 6.25@6.50 


DRY RENDERED TANKAGE 
Per unit 


Protein 
Fe L686 eee videaceusvacwcs scuawes *1.85@1.90n 
ERR COO8 oils ieee cd eeetawen *1.50n 


GELATINE AND GLUE STOCKS 
Per cwt. 
Calf trimmings (limed) 


Hide trimmings (green salted) ..... 6.00@ 7.00 
Cattle jaws, scraps and knuckles, 

POP GO iiiccccasistccesccedese ees 55.00@57.50 
Pig skin scraps and trimmings, 

DOE We cccddsccdesestevenswetnanes 7@ 7% 

ANIMAL HAIR 

Winter coil dried, per ton ...... *120.00@125.00 
Summer coil dried, per ton ..... 55.00@ 60.00 
Cattle switches, per piece ........ 3 @ 4% 
Winter processed, gray, lb. ..... 16 @i17 
Summer processed, gray, lb. .... 10 





n—nominal. a—asked. 
*Quoted delivered basis. 





VEGETABLE OILS 


Wednesday, August 25, 1954 





While soybean oil generally con- 
tinued on the strong side again this 
week, other vegetable oils showed less 
firmness and cottonseed oil was easy 
and was selling lower by the middle 
of the period. 

After sales at 15c last weekend, soy- 
bean oil moved to 15%c on Monday 
and Tuesday and climbed another Yc 
to 15%c at the middle of the week. 

Cottonseed oil was in the 144@ 
14%4c range at the close of last week, 
and 14%4c was paid for Valley oil and 
14%c for Texas and Southeast on 
Monday; however, by midweek sales 
of Valley were made at 14%c. South- 
east oil passed at 14%c and Texas was 
quoted nominally at 14%c. 

CORN OIL: The 14%4c nominal 
quotation at midweek was Yc higher 
than at the same time a week earlier. 
There was little activity in the market. 

SOYBEAN OIL: Wednesday’s 
15%c quotation was Yc higher than 
on the same day in the preceding 
week. 

PEANUT OIL: The nominal 
market was 18'%c during most of the 





fair volume of trade Wednesday. 
Bleachable fancy tallow sold at 6%2c, 
prime tallow 6¥%c, special tallow 6c 
and No. 1 tallow at 5%4c, all c.a.f. 
Chicago. Several tanks of all hog 
choice white grease sold at 9%4c and 
10c, c.a.f. east, prompt shipment. A 
few tanks of bleachable fancy tallow 
sold at 7%c, c.a.f. east. Several tanks 
of yellow grease sold at 5%c and 
Slee, c.a.f. Chicago. 

TALLOWS: Wednesday's quota- 


tions: edible tallow, 9%c; original 
fancy tallow, 6%@7c; bleachable 
fancy tallow, 6%c; prime tallow, 
6Y%c; special tallow, 6c; No.1 tal- 
low, 5%4c; and No. 2 tallow, 5c. 

GREASES: Wednesday's quota- 
tions: choice white grease (not all 
hog), 7c bid; B-white grease, 6c; 
yellow grease, 5%4c; house grease, 
5e; and brown grease, 42@4%c. The 
all hog choice white grease quoted 
at 9%4@10c, c.a.f. east. 








hand. 





Kirby 4000 









AUGUST 28, 1954 











“STRING-A-WAY” does it mechanically 


De-strings 900 pounds of 
linked sausage in an hour 
without "whipping" 

SAVES LABOR — 
SAVES TIME — 
SAVES MONEY. 


Easy to operate. 
Details on request. 


THE E. KAHN’S SONS CO. 


CINCINNATI 25, OHIO 





by 


SUPERI 


CHICAGO 








Carlots 


BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


Barrel Lots 





DRESSED BEEF 


OR PACKING CO. 


ST. PAUL 
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DICED 
SWEET 
PICKLES 


custom made by pickle 
people experienced in the 


Meat Packing Industry 


e Natural beautiful green 
color 


e GUARANTEED net drained 
weight 


e Perfectly diced according 
to industry specifications 


e@ Ready to use in Loaves, 
Souse, Sandwich Spreads, 
Pickle and Tongue, and 
other Specialties 


e IMMEDIATE DELIVERY 
from Chicago warehouse 
or Eau Claire, Mich. plant 


Wire, Phone or Write NOW! 


GREAT LAKES 
PICKLE COMPANY 


Pickles from the heart ef the Nation’s Pickle Basket 








2344 East 71st Street 
Tel.: DOrchester 3-1737 


CHICAGO 49, ILLINOIS 


General Offices & Factory 
EAU CLAIRE * MICHIGAN 


Our Staff is composed of men who have 
produced and sold Diced Sweet Pickles to 
you before. 





week following an 18¥%c sale last 
weekend. The midweek quotation was 
1%c over a week earlier. 

COCONUT OIL: Sellers were ask- 
ing 12%c throughout the week, or 
about Yc above the last reported 
trading level. 

COTTONSEED OIL: The mid- 
week market of 14%c on Valley was 
Yac under the preceding week, while 
Southeast was off 6c. 

Cottonseed oil futures in New York 
were quoted as follows: 

FRIDAY, AUG. 20, 1954 


Prev 
Open High Low Close Close 
Sept. - 16.18b 16.25 16.20 16.15b 16.16 
Oct. . 15.45b 15.47 15.45 15.42b 15.40b 
Dec. ee eee 15.11b 15.08b 
Jan. « RR bos ae ae 15.10n 15.05n 
Mar. .... 15.06b 15.15 15.10 15.12b 15.05b 
May - 15.10b 15.12 15.12 15.12b 15.05b 
July . 15.10n : 7 15.10n 15.05n 
Sales: 24 lots. 
MONDAY, AUG. 23, 1954 
Sept. - 16.25b 16.30 16.28 16.25b 16.15b 
Oct. io A ones TA 15.30b 15.42b 
Dec. -. 15.10b 15.12 15.10 15.00b 15.11b 
Jan. oo res — 15.00n 15.10n 
Mar. .... 15.10b 15.15 15.13 15.00b 15.12b 
May - 15.10b 15.15 15.10 15.00b 15.12b 
July . 15.10n be wears 15.00n 15.10n 
Sales: 30 lots. 
TUESDAY, AUG. 24, 1954 
Sept. ... 16.22b 16.10b  16.25b 
Oct. <<. Aeiaee 2206 caters 15.25b 15.30b 
Dec. .... 15.03b 15.02 14.90 15.00b 15.00n 
TO... cous EON oetas mteare 15.00n 15.00n 
Mar. .... 15.05b 14.97 14.97 15.00b 15.00b 
May ... L.05b 15.00 14.95 15.01b 15.00b 
July .... 15.05n 15.00n 15.00n 
Sales: 15 lots. 
WEDNESDAY, AUG. 25, 1954 
Sept. .- 16.01b 16.10 16.10 16.12b 16.10b 
Oct. -- 15.18b 15.25 15.23 15.25 15.25b 
Dec. . 14.95b 15.00 14.98 15.01b 15.00b 
Jan. .... 14.95n oaenie wieies 15.00n 15.00n 
Mar ... 14.95b 14.98 14.98 15.08b 15.00b 
May .-- 14.95b 15.03 15.03 15.05b 15.01b 
July . 14.95n a 15.05n 15.00n 


Sales: 26 lots. 


EASTERN BY-PRODUCTS 


New York, Aug. 25, 1954 

Dried blood was quoted Wednes- 

day at $8.50 per unit of ammonia. 

Low test wet rendered tankage was 

listed at $8 per unit of ammonia and 

dry rendered tankage was priced at 
$1.75 per protein unit. 


Cuban Lard Imports Rise 


Cuban imports of lard and ren- 
dered pork fat during the second 
quarter of this year totaled 32,406,- 
000 Ibs., or about 16 per cent more 
than in the same 1953 period. 


New Domestic Sales Policy 
On Cottonseed Oil Announced 
The U. S. Department of Agricul- 


ture has announced the domestic 
sales policy which will be followed 
with respect to cottonseed oil during 
the period September 1, 1954, 
through August 31, 1955. 

Crude cottonseed oil during the 
specified period will be sold for do- 
mestic use at market price but not 
less than 15c per pound prime, Valley 
basis, f.o.b. tankcars or tankwagons 
at producers’ mills, subject to pre- 





miums or discounts comparable to | 
those in Bulletin 3 of the 1954 crop | 


cottonseed price support program. 
Refined cottonseed oil will be sold 
at market price but not less than the 
minimum crude price, with appro- 
priate adjustment for refining, loca- 
tion and quality, f.o.b. tankcars or 
tankwagons at points of storage loca- 
tions. These minimum prices are a 
continuation of those announced De- 
cember 1, 1953 for the period Decem- 
ber 1, 1953 through August 31, 1954, 
The Commodity Credit Corpora- 
tion reserves the right to dispose of 
lower quality crude and refined oil 





in the domestic market on a bid basis | 


at prices reflecting less than the an- | 


nounced minimums in order to main- 
tain quality of inventory stocks. 





VEGETABLE OILS 
Wednesday, Aug. 25, 1954 
Crude cottonseed, oil, carlots, f.o.b. 





BOE ci sies once Oe se aders’. oboe 14%pd 
Southeast 14%4pd 
po Re ee ee er nae 14%b 
Corn oil in tanks, f.o.b. mills ..... 14%n 
Peanut oil, f.o.b. Southern mills... 174n 
Soybean oil, Decatur ............. 14% pd 


Coconut oil, f.o.b. Pacific Coast ... 12%pd 
Cottonseed foots. 
Midwest and West Coast 
BORG: a cnnitesecepenntswenseheurs ue 1% 


OLEOMARGARINE 
Wednesday, Aug. 25, 1954 
White domestic vegetable ........cccccccces 4 
Vervew GUAVTG .ccsccccevsicccscnceacccvess 29 
Milk churned pastry 
Water churned pastry 


OLEO OILS 


(F.0.B. Chicago) 


Lb. 
Prime oleo stearine (slack barrels) ...1014%4,@10% 
poe eR | errs ee re 17 @17% 
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Lb. 
10% @10% 
17 @17% 


ISIONER 





| 
| 


Volume was considered upwards 
from 75,000. About 5,000 rivers, 
| Northern and Oklahoma branded 
cows sold at 1l%c and 12c. Ap- 


' steers and Colorados at 


HIDES AND SKINS 





Large volume big packer hides traded 
at steady levels—Calf and kipskins 
quiet, steady—Small packer hides 
trading limited and also steady— 
Sheepskins steady to strong. 


CHICAGO 


PACKER HIDES: In a follow up 
trade late last week, a total of 3,- 
700 light native steers sold at 141c, 
4,000 heavy native cows at 13c and 


13%c, and 7,000 branded cows at 
ll%c and 12c. Another sale in- 


volved 3,200 light native steers at 
144%ce and 2,000 branded cows at 
ll4%c and 12c. A car of Wichita 
native cows, specified light average 
weight, sold at 14%c during closing 
rounds last week. 

No selling was recorded on Mon- 
day of this week; however, persis- 
tently steady bids were in the mar- 
ket on branded steers, native steers 
and light native cows, but offerings 
could not be readily found as holders 
of product were slow in releasing 
their lists. 

One of the largest movements of 
hides in several months took place 
on Tuesday and at steady prices. 


proximately 30,000 light native cows 
sold at 14c, 20,000 heavy native cows 
at 13c and 13'%c, 10,000 butt-branded 
10%c and 


| 10c, 15,000 heavy native steers at 





| 13e and 13% and 5,000 light na- 
| tive 


steers at 14%2c. 

The market on Wednesday was ex- 
tremely quiet and reported to be 
in a firm position, with unsold stock 
very limited in quantity. 

SMALL PACKER AND COUN- 
TRY HIDES. As was the case in the 
big packer hide market, small market 
hides maintained a strong undertone 
late last week. The 50-lb. average 
small packer hides sold at 10%c and 
llc on Thursday and on Friday, 
additional movement was recorded 
at lle. The new week showed no 
material changes pricewise in the 
small packer hide market, which 
was on the quiet side. 

CALFSKINS AND KIPSKINS: A 
total of 6,000 river kipskins sold 
Thursday of last week at 23c, or 
%c higher than last sales. No sales 
were reported in the calfskin market 
on Tuesday of this week; however, 
about 2,000 Fort Worth overweight 
kipskins sold at 20c, or %c higher 
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than last trading for this production 
point. 

SHEEPSKINS: A firm undertone 
prevailed in the No. 1 shearling mar- 
ket; stock was priced at 2.15@2.25. 
No. 2’s were still priced at 1.25, How- 
ever, some were reportedly held 
fractionally higher. No. 3’s continued 
steady at 75c. Dry pelts were re- 
ported at 28%c, but some sellers 
held out for 29c. Pickled skins were 
offered at 9c. Fall clips were un- 
changed at 3.00. 

HORSEHIDES: Northern 65-lb. 
up horsehides, untrimmed, were 
quoted at 8.00@9.00; west coast, 
6.00@7.00; and southerns at 5.00 
@5.50. 


CHICAGO HIDE QUOTATIONS 
PACKER HIDES 


Week ended Previous Cor. Week 


Aug. 25, 1954 Week 1953 
Hvy. Nat. 
steers ....138 @13% 138 @13% 17%@18 
Lt. Nat. 
steers. 14% 14 @14%n 
vy, Tex, 
steers .... 104%on 1014n 1446n 
Ex. Igt. Tex. 13%n 13%n 18%4n 
Butt brnd. 
steers .... 10% 161% 144%n 
Col. steers .. 10 10 13%4n 
Brnd. cows .11%@12 11 @11%n 154%@16 
Hvy. Nat. 
COWS eo cas 138 @13% 138 @13%n1T @17% 
Lt. Nat 
COWB ciccs 14 14 18% 
Nat. bulls .. 8%@ %n 8%@ 9n 12 @12% 
Brnd. bulls . 74@ 8n 7%@ 8&n 11 @11% 
Calfskins, 
Nor., 10/15 35n 35n 50 @52% 
10/down 40n 40n 4744@50n 
Kips, Nor. 
nat., 15/25 234n 23% 32n 
Kips, Nor. 
Brnd.,15/25 21n 21n 2914n 
SMALL PACKER HIDES 
STEERS AND COWS: 
60 Ibs. and 
over ... 8%@ 9n 8Y%@ 9n 14 @l14%n 


SO. Te as lin 10% @l11n 15 @15%n 


SMALL PACKER SKINS 
Calfskins, 


und. 15 Ibs. 25n 17n §=30@ 33n 

50 lbs. ... 17n 17n 23 
Kips, reg. ... 17@17%n lin 23n 
Slhinks, reg...1.25@1.35n 1.25@1.35n 1,.25@1.30 
Slunks, 

hairless . 23@ 35n 2@ 35n 30@ 35n 

SHEEPSKINS 

Packer shearlings, 

No. 1 2.15@2.25 2.00@2.25 2.50@ 2.75n 

Dry Pelts 281%4 28%, @ 29 283@ 29n 


Ilorsehides, 


Untrmd. 8.00@9.00 8.50@9.00 10.25@10.50n 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for 
the week ended Aug. 21, 1954, 
totaled 4,854,000 Ibs., previous week, 
5,416,000 lIbs., same week, 1953, 4,- 
332,000 lbs.,; 1954 to date 179,312,- 
000 Ibs.; same period, 1953, 158,- 
944,000 Ibs. 

Shipments for week ended Aug. 
21, 1954, totaled 3,354,000 previous 
week, 3,077,000 Ibs., corresponding 
week, 1953, 4,870,000 Ibs.; this year 
to date, 133,468,000 Ibs.; correspond- 
ing week, 1953, 120,099,000 Ibs. 


For a Small, 
Localized Supply of Warm or 


HOT 
WATER 


POWERS 


STEAM and WATER MIXERS 





HOT 
OR WARM WATER 





ECONOMICAL — Quickly pay back their cost. 
Thousands now in use. Easy to install. Re- 
quires steam and water pressures above 10 
lbs. Steam is mixed directly with water. 
MANY USES—Industrial processes; 180° F. 
sterilizing rinse water for dishwashers; 
washing oil drums, trucks, etc. 





TEMPERATURE RANGE—Any temperature de- 
sired between that of incoming water and 
200° F. 


HAS PRESSURE EQUALIZING VALVE—which pre- 
vents delivery temperature changes caused 
by fluctuating pressures of steam or water. 


SMALL SIZE—1” pipe size can be held in the 
palm of the hand, weighs 12 Ibs., 34” size 
weighs 23 lbs. 


CAPACITIES—based on steam and water at 
45 lbs. pressure each, water at 60° F., and 
delivery temperature of 160° F.:—14” size 
= 3 gals. per min.; 34” size = 8 gpm. Mix- 
ing stream with 140° F. water increases de- 
livery about 75%. Often used as a small 
booster heater. WRITE for bulletin 369 


~ Ok ss os a od ea et 
(SWA) 


THE POWERS REGULATOR CO. 
3400 Oakton Street Skokie, Illinois 


Please Send Bulletin 369. 
MONE: dns ceescckedks Gedeeuaee 
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Expect Year’s Shorn Wool 
Output To Fall Below 1953 


The amount of wool shorn and to 
be shorn in 1954 has been estimated 
at 229,371,000 lb., according to the 
Crop Reporting Board. This was 
slightly less than the 230,343,000 Ib. 
produced in 1953 and i4 per cen: 
less than the 1943-52 average. 

Although the average weight per 
fleece reached an all-time high, this 
increase in weight was not sufficient 
to offset the decline in the number 
of sheep shorn. The number of sheep 
shorn this year was 3 per cent less 





STEAM JACKETED KETTLES 


SANITARY —Tangent 
draw-off is easy to 
clean. Open bead can- 
not gather or hold 
dirt. Kettle meets all 
Sanitary codes. 


COVERS—Availablein 
two types; one-piece 
(attached) or two- 
piece (removable). 


Lips extend over kettle 
bead. 


SEAMLESS — Inside 
and outside shells are 
drawn from individual 
sheets of strong alu- 
minum alloy. No in- 
side welds. 


HIGH EFFICIENCY — Wear-Ever 
Aluminum reaches temperature 
fast. In many instances, production 
time is lowered. And cooking re- 
sults are easily controlled, because 
cooking stops quickly when steam 
is turned off. 


MAIL THIS COUPON TODAY: “TE Man 


ES Be or Oe ee oe ee oo 
t THE ALUMINUM COOKING UTENSIL COMPANY, INC., 408 WEAR-EVER BLDG., NEW KENSINGTON, Pa. 


(0 Have a representative see me about your steam jacketed kettles 


£ (J Send me your catalog 
4 Eads peak akeakendncanss 


t THTRB Lc c cc cccccccccccccccncese sos 


Fill in, clip to your letterhead and mail 





Available in 10, 20, 
30, 40, 60, 80, 100 
& 150 gallon sizes. 
Also pedestal type. 


than a year ago. The record fleece 
weight of 8.56 lb. compared with 8.30 
last year and the 10-year average of 
8.07 lb. 

In the “Native” or “Fleece” wool 
states, shorn wool production was esti- 
mated at 67,260,000 lb., with an 
average fleece weight of 7.71 Ib. In 
1953, production amounted to 68,015,- 
000 Ib., with an average of 7.58 lb. 
per fleece. 

Shorn wool production this year in 
the 13 western sheep states (11 west- 
ern states, South Dakota, and Texas) 
was estimated at 162,111,000 Ib. This 
was only slightly below a year ago, 





A complete | 
line for 
meat packers, | 
canners and | 
sausage 
manufacturers, 
including 








TOUGH ALLOY— 7O©.v 
Wear-Ever’s extra- TRUCKS 
thick, extra-hard alu- 
minum alloy gives ex- a 
tra years of oe 
service. ae 

L CONTAINERS 





Rm EE eee eee eee eee eo 
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but 17 per cent below average. The 
number of sheep shorn and to be 
shorn in the western states was esti- 
mated at 18,057,000 head, 4 per cent 
less than last year and 23 per cent 
less than average. The average weight 
per fleece at 8.98 Ib. compared with 
§.64 in 1953 and 8.34 for the 10-year 


average. 


N.Y. HIDE FUTURES 


FRIDAY, AUG. 20, 1954 
Open High Low Open 
Oct. . 13.85b eixedie ea 14.00b- Oda 
Jan. - 14.50b 14.65 14.53 14.65 
Apr. - 14.90b ee Biecais 15.05b- 10a 
July . 15.30b 15.45 15.45 15.45 
GOt, <:.:0 one ‘ mihes’s 15.85b- 90a 
Jan, . 16.10b 16.20b- 30a 
Sales: 6 lots. 
MONDAY, AUG. 23, 1954 
Oct. - 14.00b ers waa 13.90b- 97a 
Jan. - 14.60b 14.70 14.58 14.53b- 59a 
Apr. » 15.05b otis pata 14.95b-15.05a 
July . 15.45b 15.36b- = 45a 
Oct . L.85b 15.76b-  Sda 
Jan, - 16.20b 16.06b- 25a 
Sales: 7 lots. 
TUESDAY, AUG. 24, 1954 
Oct. ... 13.85b 13.72 18.57 13.62- 61 
Jan, ... 1454-53 14.55 14.16 14.25 
Apr. ... 14.90b 14.67 14.60 14.66b- 70a 
July . 15.35b 15.04 15.04 15.06b- lla 
OGt. ..<) toe 15.38 15.38 15.47b- 50a 
Jan, . 16.05b i 15.77b 90a 
Sales: 92 lots. 
WEDNESDAY, AUG. 25, 1954 
Oct. ... 13.56b 13.69 13.35 13.25 
Jan - 14.25 14.35 13.95 13.95 - 97 
Apr. «.- 14.00b 14.68 14.40 14.41 - 10 
July » 15.10b 15.15 15.00 14.80b- Sha 
Oct. ... 15.50b 15.50 15.50 15.20b- 25a 
Jan, ... 15.80b ; 15.50b- 65a 
Sales: 56° lots. 
THURSDAY, AUG. 26, 1954 
Oct. ... 18.18-20 13.32 13.17 13.30- 32 
Jan. ... 13.84 13.94 13.80 13.92 
Apr. ... 14.20b 14.35 14.35 14.35b- 400 
July . 14.65b 14.73 14.73 14.75b SOn 
Oct. ... 14.95b 15.12 15.05 15.12b- 17a 
Jan. ... 15.25b 15.52 15.52 15.48b oda 


es: ST lots. 


French Horsehides Reported 
Reaching American Market 
More French horsehides are coming 
into the United States despite govern- 
ment restrictions which do not per- 


mit direct business between the two | 


countries on such _ hide selections, 
the U.S. hide industry has disclosed. 
French horsehides are entering the 
U.S. market through Belgium and 
Britain, which countries also are con- 
tributing some supplies of their own. 

American hide producers resent the 
flow of the foreign stock which tends 
to depress prices on our horsehides. 
French whole horsehides have been 
reported selling from $8.50 to $9.75 
and fronts from $5.50 to $6, de- 
livered Chicago. 


Cold Storage Hide Stocks 


End-of-July stocks of hides and 
pelts in cold storage totaled 87,691,- 
000 Ibs., according to the U. S. De- 
partment of Agriculture. This was an 
increase from 83,370,000 Ibs. reported 
a month before and_ considerably 
above the 61,358,000 Ibs. a year 
earlier and the five-year, 1949-53 
average of 57,279,000 Ibs. 
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PHILADELPHIA FRESH MEATS 


Tuesday, Aug. 24, 1954 
WESTERN DRESSED 
BEEF (STEER): 
Choice, 500/700 
Choice, 700/900 
Good, 503/709 
COW: 
Commercial, all wts 
Utility, all wts 
VEAL (SKIN OFF) 


BNeorge $42.00@43.0) 
.-.. 40.00@42,50 
- 39.00@40.75 


-- 26.50@29.00 
- 22.50@25.00 


> ee 36.00@39.00 
Choice, 110/150 .. 36.00@39.00 
Good, 50/80 ...... a44 Hslece esate 31.00@33.00 


Good, 80/110 .. 


- 82.00@35.00 
Good, 110/150 ... 


. 32.00@35.00 






Commercial, all wts -. 27.00@31.00 

Utility, all wts. . 24.00@26.00 
CALF (SKIN-OFF) : 

Choice, 200/down .. 30.00@33.00 

Good, 200/down . 27.00@30.00 

Commercial, 200/down . 24.00@27.00 
LAMB: 

Prime, 30/50 . 45.00@47.00 

Price, 50/60 . .. 42.00@45. 

Choice, 30/50 . ... 45.00@47.00 

Choice, 50/60 .. 42.00@45.00 


Good, all wts. 
Utility, all wts. 
MUTTON (EWE): 
Choice, 70/down . .. 15.00@17.00 
Good, 70/down Serperrewere — ee 
PORK CUTS—CHOICE LOINS 


.. 40.00@43.09 
. 35.00@40.00 


(Bladeless included) 8-10 ... 52.00@54.00 
(Bladeless included) 10-12 .. 52,00@54.00 
(Bladeless included) 12-16 . 51.00@53.00 


Butts, Boston style, 4-8 ». 38.00@40.00 
SPARERIBS, 2 lbs. down . 50.00@52.00 


LOCALLY DRESSED 
STEER BEEF CUTS Prime Choice 
Hindatrs., 600/800. .$54.00@57.00 $52.50@54.00 
Hindqtrs,, 800/900 54.00@55.00 52.00@54.09 
Round, no flank ... 50.00@54.00 49.00@53.00 


Hip rd., with flank. 48.00@50.00 48.00@50.00 
Full loin, untrim 56.00@60.00 54.00@56.00 
Rib (7 bone) 54.00@58.00 50.00@54.00 


Arm chuck . 33.00@36.00 33.00@35.00 


eras 25.00@28.00 25.00@28.00 
Short plates 15.00@17.00 15.00@17.00 


HOG-CORN RATIO 

The hog-corn ratio for barrows and 
gilts at Chicago for the week ended 
Aug. 21, 1954 was 13.9, according 
to a report by the U.S. Department 
ot Agriculture. The ratio compared 
with the 13,9 ratio reported for the 
preceding week and 15.7 recorded for 
the same week a year ago. These 
ratios were calculated on the basis 
ot yellow corn selling at $1.657 per 
bu. in the week ended Aug. 21, 1954, 
$1.650 per bu. in the previous week 
and $1.636 per bu. for the same 
period a year earlier. 


CANADIAN LIVESTOCK 


Week’s Closing Markets 





THURSDAY’S CLOSINGS 


Provisions 
The live hog top at Chicago was 
$22.75; average, $21.00. Provision 


prices were quoted as follows: Under 
12 pork loins, 43; 10/14 green skinned 
hams, 46; Boston butts, 34%; 16 
down pork shoulders, 34 nom.; 3 
down spareribs, 45; 8/12 fat backs, 
15@ 15%; regular pork trimmings, 19 
nom.; 18/20 DS bellies, 26% nom.: 
4/6 green picnics, 27; S/up green 
picnics, 23%. 

P.S. loose lard was quoted at 17.75 
and P.S. lard in tierces at 17.75 asked. 


Cottonseed Oil 

Closing cottonseed oil futures in 
New York were quoted as follows: 
Sept. 16.15; Oct. 15.24; Dec. 15.05b- 
10a; Jan. 15.05 nom.; Mar. 15.07; 
May 15.06b-1la; and July 15.06 nom. 

Sales: 19 lots. 

INTERIOR IOWA, S. MINN. 

Receipts of hogs and sheep at in- 


terior markets, as reported by the 


USDA: 


Hogs Sheep 
SURE, Fe ivietav:cksan es ... 824,500 128,600 
SMOG, Te a viws code is .. 830,500 110,700 
SUR, TRONS bc Cade slawaerecawee 833,000 123,900 


Meat Price Index Up More 

Meats were among the more im- 
portant food items which increased 
in price during the week ended Au- 
gust 17, according to the Bureau ot 
Labor Statistics. The bureau’s whole- 
sale price index on meat rose to 91.2 
from ,88.6 per cent of the 1947-49 
average of 100 per cent for the period. 
Average primary market prices were 
also higher at 110.3 per cent. Lard 
rose 4.3, cottonseed oil, 2.9; and hogs, 
1.4 per cent. 


Canadian Margarine Output 


Canada produced a total of 9,547,- 
000 Ibs. of oleomargarine in June, 
according to the Dominion Bureau of 
Statistics. This was a moderate in- 
crease over 8,712,000 Ibs. produced in 
May and a little more than the 9,394,- 
000 Ibs. in June, last year. Six-month 
totals for this year and 1953 were 
56,496,000 and 54,120,000 Ibs. July 
1 stocks were 3,385,000 Ibs. com- 
pared with 3,152,000 Ibs. on June 
1 and 3,556,000 Ibs. on July 1, last 
year. 





THIS CATALOG 


saves you time, 


ice] S] o} [-mr-Valeo Mi aavolal =)" 


your guide to machinery 


equipment, tools 
and supplies 


am and 
are con- 
eir own. 
sent the 


July, 1954 average prices for live- 
stock at 11 Canadian markets as re- 


ported to THE NATIONAL PROVISIONER: 


STEERS VEAL HOGS* LAMBS 
to CALVES Gr. 7d. 
Good, Ch. Bl. Dr. Handyw 


Catalog 954, 


w 
Send for Ne me-Saving 











ch tends 1000 Ibs With Pages of Ti / 
rsehides. | ontrear’:.2.:°31:55 "30.30 "3a's7 and Money-Saving |fems* 
; Winnipeg ...... 8.58 20. items 
ve been ee tee a8 74 paged MOKE HOUSE EQUIPMENT. = ite 
to $9.75 Edmonton ..... 19.08 19.19 29.05 s d values, see Pages 42-43. : Mee 
a Lethbridge . 19.20 cas. OD and good values, Now is the time to D¥Y: 
$6, de- | Pr. Albert .:1.! 18.98 21.15 28.15 DERING EQUIPMENT. 
Moose Jaw .... 18.44 17.86 28.25 REN 5 bial 
Saskatoon ..... 17.87 20.74 27.96 see Pages 44, %9: *v- This is an excellent value. 
| Regina .......: 17.58 18.71 27.97 W PRICE LARD CANS. Th 
| Vancouver ..... 18.16 18.84 30.36 = ane inate 
Mer : vd , 
icks *Dominion Government premiums not included, ODORLESS ENAMEL. Use it and stop 
des and Page 62. : _ See Page 62. 
87.691 .- CHICAGO PROV. SHIPMENTS Suppliers to ICE PROOF ENAMEL. Paint oe ee per eage oo 
i vo" ‘iy ie’ —_ M PLATFORM STEP L 
 §. De Provision shipments by rail, in the for Four ALUMINU 
s was an | week ended Aug. 21, with compari- Generations. See Page 60. 
reported | Sons: NAGATA 
siderably Week  Frovteas: On. Wet THESCO > 
a veh Cledie bee) eee RY THE C. ScHMIDT COMPANY 
1949-53 r _ ze -. 11,338,000 12,079,000 16,551,000 
ba ‘pounds. ....21,109,000 19,728,000 19,251,000 1712 JOHN STREET CINCINNATI 14, OHIO 
Lard pounds .. 2,803,000 2,812,000 12, 
N\SIONER 
AUGUST 28, 1954 47 

















LIVESTOCK MARKETS...Weekly Review 





June Meat Output 6% Above 
May; 5% Over Year Earlier 


Production of meat at commercial 
slaughter plants in the United States 
in June totaled 1,909,000,000 Ibs. ac- 
cording to the Crop Reporting Board. 
This was 6 per cent more than the 
1,794,000,000 Ibs. produced in May, 
and 5 per cent more than the 1,821.,- 
000,000 Ibs. in June last year. Pro- 
duction in federally-inspected plants 
and in retail and wholesale establish- 
ments is included in the above totals, 
but not farm slaughter. 

Beef production in June was 1,067,- 
000,000 Ibs. or a 6 per cent rise from 
1,009,000,000 Ibs. produced in May 
and 7 per cent more than the 1,001,- 
000,000 Ibs. produced in the same 
month last year. Output of veal total- 
ed 138,000,000 Ibs., 20 per cent 
above the May production of 115,- 
000,000 Ibs., and 6 per cent above 
June, 1953 production of 129,000,- 
000 Ibs. 

June hog slaughter resulted in 649,- 

000,000 Ibs. of pork, or 5 per cent 
more than the 616,000,000 Ibs. in 
May and | per cent more than the 
644,000,000 Ibs. of pork produced in 
June, 1953. June hogs averaged 265 
Ibs. in weight compared with 254 Ibs. 
last year. Lard production in June 
amounted to 157,000,000 Ibs. com- 
pared with 145,000,000 Ibs. in May 
and 150,000,000 Ibs. in June, 1953. 
Lard yield per 100 Ibs. of live hog 
was 13.9 compared with 13.3 Ibs. last 
year. 
' Lamb and mutton production in 
June totaled 55,000,000 Ibs. for a 
small rise above 54,000,000 Ibs. in 
May, and 8 per cent more than the 
51,000,000 Ibs. in June 1953. 


California, lowa Retain Top 
Places In Livestock Kill 


California, with 199,000 continued 
to lead all states in the number of cat- 
tle killed commercially in June, ac- 
cording to a U. S. Department of Ag- 
riculture report. Illinois placed second 
with 184,000, followed by 162,000 in 
Iowa. In calf slaughter, Texas, with 
112,000, nosed out Wisconsin, which 
ranked second with 96,000, while 
New York placed third with 88,000. 

Iowa easily led all states in hog 
slaughter of 689,000 animals, followed 
by 387,000 head in Illinois and 341,- 
000 in Minnesota. California stood 
far out in front of sheep and lamb 
slaughter with 190,000 head; Iowa’s 
125,000 placed it second, followed by 
113,000 in Texas. 
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LIVESTOCK EXPORTS-IMPORTS 


U. S. exports and imports of live- 
stock in May, as reported by the U. S. 
Department of Agriculture: 


May '54 May '53 


EXPORTS (Domestic)— Number Number 


Cattle, for breeding .......... 1,061 1,341 
DUT GHUED Sicgesesnccccccsns 38 71 
PRORS GEWING) oo bc cececsoedons 234 10 
ela cee taunts dca deueed 783 2,534 
Horses, for breeding .......... 16 700 
oe ea ee 28 853 
Mules, asses and burros ...... 62 292 
IMPORTS— 
Cattle for breeding, free— 
Canada*— 
BUND 4.0.9 '9.:0:0 6 Ns es O46 Kaes 41 59 
EE ee yee 1,572 2,214 
United Kingdom 
SE, did sarod a hwen tous taiien dias 7 
Oe ee en ee Sees 123 
Cattle, other edible (dut.)— 
Oanada— 


Over 700 pounds ....(Dairy 2,097 3,123 
(Other 10,261 2,472 
234 222 


200-700 pounds ............ ‘ 
5 3 + Semi 1,668 1,298 


Under 200 pounds 
Mexico— 


Over 700 pounds ....(Dairy .... 22 
(Other 609 
200-700 pounds ............ ee 8,100 
Under 200 pounds ......... ee 101 
Hogs, edible, except for 
breeding (dut.)? ............ 1,629 7,032 
Horses— 
For breeding, free ........... 17 21 
NN, AD anes cciveccevcxes 148 213 
Sheep, lambs and goats, 
NUE TUNEL). -« ino:6. ota ccalapsinin de 30 33 


1 
Includes Newfoundland and Labrador. 
*Number of hogs based on estimate of 200 
pounds per animal. 


Compiled from official records, Bureau of the 
Census. 


Open New Livestock Sales 
Yards at Hermiston, Wash. 


Northwest Livestock Commission 
Co., recently opened a new livestock 
sales yard at Hermiston, Wash., the 
firm has announced. Capacity of the 
yards, located on U. S. 30, is about 
3,000 head of livestock, which will 
be expanded to 5,000 when additional 
pens are completed. 

Of all steel construction, the pens 
are modern in every detail and said 
to be among the finest in the North- 
west. The sales pavilion seats 1,000 
persons and has a special eye-level 
buyers section. Other facilities include 
a modern cafe, an expansive parking 
lot and special veterinary and brand 
inspection quarters. 


First Superior Meat Litter 
Qualified At Madison Show 


The first certified superior meat 
litter in America was qualified at the 
16th annual National Hampshire Con- 
ference in Madison earlier in the 
month. The recognized litter came 
from the herd of Dean Snyder of 
Good Hope, Ill., to win over a strong 
field of entries from 11 states. Two 
hogs were slaughtered from the litter 
which had been fed to 210 and 214 
Ibs. at 180 days of age for judging 
and type analysis. 

The carcasses were very nearly 
identical and came within the mini- 
mum and maximum allowances as 
considered ideal for meat type hogs. 
The two carcasses were 29.25 and 
29.6 in. long within the cavity, average 
back fat thickness was 1.3 and 1.4 
in. and the loin eyes were 4.43 and 
4.17 sq. in. respectively. Points con- 
sidered in the judging were produc- 
tion registry, rate of gain and carcass 
excellence. 


lowa, Illinois Farmers 
To Hike Cattle Shipments 


In line with their intentions to mar- 
ket more hogs in the next six months 
than they did in the corresponding 
period last year, Iowa and Northern 
Illinois farmers have indicated that 
they will follow up with larger ship- 
ments of cattle to market. Their Au- 
gust cattle shipments will be larger 
than in July and September market- 
ings larger than August. 

These are the results of an Iowa 
State College survey conducted among 
600 farmers in the large cattle and 
hog producing area, which was spon- 
sored by the Chicago Union Stock 
Yards and Transit Co. Weighty cattle 
were found to be numerous, although 
some will be off pasture. 
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cattle B ecause the Townsend Model 35 Pork-Cut Skinner is a high-speed 
ough machine, time is saved in the skinning operation. Result: in- 
creased production, lower skinning costs. 
Because this machine trims so close, pork yield is high. What’s 
more, the skins are all ready for gelatin with no further fleshing. 
The Townsend Model 35 Pork-Cut Skinner is an all-around 
machine that handles all pork cuts —large or small. Two attach- 
ments are available: 1. The Ham Fatter Attachment which cuts 
the collar line and removes the excess fat from a ham at the same 
time that the skin is being skinned. 2. The Townsend Liver Loaf 
Fat Attachment which automatically:slices off thin sheets of fat, 
for covering liver loaf and various other prepared meats, as fat- 
backs are being skinned. 
Write today for complete details. And ask, too, about the Town- 
send Bacon Skinner and the Townsend Membrane Removal Machine. 
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In MILWAUKEE «as in WESTPHALIA... 


fine sausage-makers use natural casings! 
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You'll make your best 


LIVER SAUSAGE with 
ARMOUR HOG BUNGS! 


Out of Milwaukee comes some of the world’s finest 
liver sausage. It’s liver sausage that’s known for its old- 
world flavor and quality. Armour Hog Bungs have helped 
build this reputation. 

Graded and inspected for uniform size, shape and tex- 
ture, Armour Hog Bungs simplify many sausage-making 
problems. Appearance is one. Armour Hog Bungs cling 
tightly to the meat during cooking—produce plump- 
looking, well-filled sausage. Smoking is easier, more even, 
too, with Armour Hog Bungs — another natural benefit of 
natural casings. 

Only our best casings are ever sold for sausage-making. 
Let these natural casings help you make your best sausage! 


ARMOUR | AND COMPANY 


Casings Division, General Offices, Chicago 9, Illinois 
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Expect Heavy Movement Of 
Cattle From Mexico In 1955 


The Mexican Ministry of Agricul- 
ture has requested cattlemen’s organi- 
zations in the northern states border- 
ing the United States to count the 
number of exportworthy cattle that 
can be made ready for movement 
when the border is reopened to the 
northward shipment of cattle on Janu- 
ary 1, 1955. The exact purpose of 
the census is to permit the assigning 
of quotas for export and servicing the 
Mexican market. 

Government sources and cattlemen 
have estimated that about 650,000 
head of cattle will be available for 
shipment to the U.S. next year. This 
is about 100,000 more than the aver- 
age before the border was closed as 
a result of foot-and-mouth disease. 


SOUTHEASTERN KILL 
Animals slaughtered in Alabama, 
Florida and Georgia during June, six 
months, 1954 with comparison as re- 
ported by USDA, (00's omitted) : 


State Cattle Calves Hogs Sheep 

54 °58 %(°S4 °'53 %°54 ‘5S °S4 '5S 
Fla. ... 29.0 21.0 10.0 7.7 21.0 22.0 om 
Ala. ... 21.0 16.0 11.0 8.9 39.0 40.0 . 2 0.1 
Ga. ... 48.0 36.0 22.0 15.0 80.0 82.0 0.1 0.3 
Totals” . 98.0 73.0 43.0 31.6 140.0 144.0 0.3 0.4 


Jan.-June, 

1954 ...511,000 
Jan.-June 

1953 ...388,400 


175,700 =1,286,000 800 


115,800 1,409,000 1,100 


See 13% More Hogs Sold 
This Season Than Year Ago 


Iowa and Northern Illinois will sell 
about 13 per cent more hogs in the 
next six months than they did a year 
ago, a survey of nearly 600 farmers 
in the area indicated. The largest in- 
crease in sales will occur in Septem- 
ber and early October. November and 
December sales will be up from last 
year, but not as much, percentage- 
wise, as in the earlier fall months. 

Marketings will reach their peak 
in November, but farmers plan to sell 
almost as many hogs in December. 
The farms surveyed represent an area 
in which one-third of all hogs in the 
United States are produced. The 
project was initiated and financed by 
the Chicago Stock Yards Company 
and was conducted by Iowa State 
College. ; 


ST. LOUIS HOGS IN JULY 

Hog receipts weights and range of 
prices at the St. Louis NSY were re- 
ported by H. L. Sparks & Co., as 
follows: 


July ——< 

1954 1953 
TOMS: POCONTOD oc cvcecciccas 151,213 137,358 
Highest top price ........ 25.60 $27.75 
Lowest top price ......... 22.50 25.00 
Average Price ...ccccicces 23.19 22.08 
Average weight, Ibs. ...... 212 209 


New Zealand Looks to 
Canada as Lamb Outlet 


The impact of a 98 per cent lamb 
yield in New Zealand last spring, 
highest in the country’s history, soon 
will be felt in Canada, Haskell Ander- 
son, Wellington, N. Z., said in Mont- 
real July 7. 

Anderson, who is visiting Canada 
on a world tour, pointed out that New 
Zealand has previously sold all ex- 
portable surplus meat under bulk con- 
tract to Britain. Now that this contract 
has been cancelled and though it still 
has two years to run, New Zealand 
is free to market its lamb and mutton 
anywhere in the world, he explained, 
adding, “We hope to sell a great deal 
more to Canada than we do now, at 
competitive prices.” 


Waterloo Meat Animal Show 
The 9th annual Waterloo Meat 
Animal Show and Livestock Institute 
has been scheduled for October 21- 
23 at Waterloo, Ia. The event is again 
divided into open and junior divisions, 
the latter limited to 4-H and FFA 
projects. The show is sponsored by 
various civic organizations and the 
Rath Packing Co., in cooperation with 
livestock, farm, and meat groups. 








less cost! 


Carcass Splitter 
° e@Primal Cut Saw 


e Beef Scribe Saw 
e Beef Rib Blocker 


7 
34 & D $ packer-approved 
line-up of cost-cutting machines 
... designed and built to process 
YOUR meats faster, better, at 


e Combination Rumpbone Saw & 


e Beef Breast Bone Opener 


e Cattle Dehorning Saw 





Quality UP! Costs To) INT 


with the proven ALL PHOSPHATE 
secret combination 


ACCOLINE 


U.S. PAT. PEND 


KADISON- SCHOEMAKER 


LABORATORIES. INC 


(formerly BOBSIN-KADISON) 
3401 S. HALSTED ST. —_ 


feds iley \clome: aa aai [e)h 











e Ham Marking Saw 

e Pork Scribe Saw 

e Hog Carcass Splitter 
e@ Hog Backbone Marker 
e Utility Saw 


Always Invest in the Best... Buy Only B & D Machines 


Ask the Packer... Who Owns One! 


BEST & DONOVAN 


332 S. Michigan Ave., Chicago 4, Ill. 
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No One (Else) 
Gives So Much (Service) 
For So Little (Cost) 


BLOOMINGTON, ILL. JONESBORO, ARK, 
CHATTANOOGA, TENN. LAFAYETTE, IND. 
CINCINNATI, OHIO LOUISVILLE, KY. 
DAYTON, OHIO MONTGOMERY, ALA. SIOUX FALLS, S.D. 
DETROIT, MICH, NASHVILLE, TENN. VALPARAISO, IND. 
FLORENCE, S.C. SERVICE 


nuron iv.” ( KENNETT- MURRAY 


FULTON, KY. 
LiVEsStocK sur ins 


OMAHA, NEBR. 
PAYNE, OHIO 
SIOUX, CITY, lows 








INDIANAPOLIS, IND. 
4ACKSON, MISS. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, 
Aug. 24, were reported by the Agricultural Marketing 
Service, Livestock Division, 


St 


. L. N.S. Yds. Chicago * 


HOGS (Includes Bulk of Sales): 


BARROWS & 
Choice: 
120-140 


GILTS: 








Ibs. .$19.50-20.75 None rec. 

140-160 Ibs... 20.50-21.75 None 

160-180 Ibs.. 

180-200 Ibs.. 22 

200-220 Ibs... 22. 

220-240 Ibs... 2% 

240-270 Ibs... 5. 

270-300 Ibs... None 

300-330 Ibs... None a 

330-360 lbs... None rec 20.00- 91. 00 

Medium: 

160-220 Ibs.. None rec None ree. 
SOWS: 

Choice: 

270-300 Ibs... 20.50 only 20.75-21.50 
300-330 Ibs... 20.50 only  19.75-21.00 
330-360 Ibs... 19.75-20.50 19.00-20.00 
360-400 Ibs.. 19.00-19.75 18.50-19.50 

400-450 Ibs... 18.25-19.00 

450-550 = Ibs.. 16.75-18.25 5 

Medium: 

250-500 Ibs.. None rec. None rec. 

SLAUGHTER CATTLE & CALVES: 

STEERS: 

Prime: 

700- 900 Ibs. 24.00-25.00 None rec. 
900-1100 Ibs. 24.50-26.00 24.50-26.75 
1100-1300 Ibs. 24.75-26.50 25.25-27.00 


1300-1500 
Choice: 
700- 900 
900-1100 

1100-1300 

1300-1500 


Ibs. 


Ibs. 
lbs. 
Ibs. 
Good: 
700- 900 
900-1100 Ibs. 
1100-1300 Ibs. 
Commercial, 

all wts. 
Utility. 

all wts. 


Ibs. 


HEIFERS: 
Prime: 
600- 800 
800-1000 
Choice: 
600- S00 
800-1000 
Good: 
500- 700 Ibs. 
700- 900 Ibs. 
Commercial, 

all wts, 
Utility. 

all wts. 


Ibs. 
Ibs. 


Ibs. 
Ibs. 


COWS: 
Commereial, 
all wts. 

Utility. 
all wts. 
Can. & cut., 
all wts, 


BULLS 
Pe re 
Commercial 
Utility 
Cutter 


(Yrs. 


Ch. 
Com’! & gd.. 
CALVES (500 


Ch. & pr.... 
Com'l & gd.. 


SHEEP AND L 
LAMBS: 
Ce. & wr.... 
Gd, & ch... 
EWES 
Gd. & ch... 
Cul & util. 
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Ibs, 2 


. 17.00-19.50 


. 14.00-17.00 


. 12.00-14.50 


. 12.50-13.50 








24.75-26.50 25.25-27.00 


21.75-24.50 
4.75 
0-24.75 
22.50-24.75 





21.50-24.50 








23.00-2 


19.00-22.25 17.50-22.5 
19.25 18.0 
19.50- 29.50 18.50- 





23.00 


15.00-18.50 


12.00-15.00 


23.50-24.75 


23.75-24.75 





None rec, 
23.25-25.00 





21.00-23.75 20.25-23.25 
21.50-23.75 20.75-23.50 


17.50-21.50 
18.00-21.50 


16.50-20.25 
17.00-21.00 


14.50-18.00 13.56-17.00 


10.50-14.00 


10.50-12.50 11.25-13.00 


9.00-10.50 = 9.25-11.50 


6.00- 9.09 7.00-10.00 


Excl.) All Ws 
None ree. 11.50-14.00 
14.00-15.50 
12.00-14.00 
9.50-12.00 


‘ights: 


11,50-12.50 
9.00-11.50 


Weights: 


17.00-21.00 
13.00-17.00 


20.00-22.00 
15.00-20.00 
Lhs, Down): 

17.00-20.00 15.00-19.00 
12.00-17.00 12.00-15.00 


AMBS: 


19.00-20.50 
17.00-19.00 


19.50-21.25 
18.50-19.50 


(Shorn): 


4.00- 5.00 4.00- 5.00 
3.00- 4.00 3.50- 4.00 







as follows: 


Kansas City 


None rec. 
None ree, 
a1. 00-22.75 
23.00 
only 
only 
-23.00 
rec, 
rec, 
rec, 





None 
None 
None 


None 
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A ts) 
18.75-20.00 
17.50-19.25 






75-18.00 
None rec, 


16.00-17.25 





7 
24.50-25.75 
24.00-25.75 


21.00-24.00 
21.50-24.25 








11.50-15.25 






00 





24. 


19.00-23.00 
20.90-23.25 


15.50-19.50 
16.00-20.00 


13.00-16.00 


10.50-12.50 


11.00-13.00 
9.50-11.00 


7.00- 9.50 


None rec. 
12.50-13.00 
10.50-12.50 
8.50-10.50 


16,00-18.00 
12.00-16.00 


15.00-18.00 
11.00-15.00 


19.00-20.00 
18.00-19.00 


4.00- 4.50 
2.00- 4.00 





Omaha 


None rec. 


None rec. 
21.00-22.75 
u 


18.00-22.50 


.00 
75 
50 
75 
18. 00- 19.00 
17.25-18.25 


16.00-20.50 


None rec. 
None rec. 
25.50-26.50 
25.50-26.50 


21. 00- 25. 00 
( 








19.5 50- 21. 
16.00-19.50 


12.50-16.00 


None rec. 
23.50-24.50 


20.00-23.50 
20.50-23.50 


16.50-20.00 
17.00-20.50 
13.50-17.00 


10.50-12.50 


11.50-12.77 


-1 


9.00-11.50 


7.50- 9.5 


te 


10.50-13.50 
13.00-14.50 
11.50-13.00 

9,50-11.50 


16.00-19.00 
12.00-16.00 


16.00-19.00 
12.00-16.00 


19.00-19.50 
17.50-19.00 


4.00- 4.75 
3.00- 4.00 





St. Paul 


None rec. 
None rec. 
21.00-22.75 
22.00-23.25 
22.00-23.25 
22.00-23.25 
21.00-22.50 
20.00-21.50 
None rec. 
None rec. 


None rec. 


21.50-22.00 
21.00-21.75 
20.25-21.25 
18.00-19.00 
17.00-18.50 
16.00-17.50 


None rec. 


24.00-25 00 
24.50-25.75 
24.50-26.00 
24.50-26.00 


21.50-24.50 
22.00-24.50 
22.00-24.50 
22.50-24.50 








17.00-22.00 
17.50-22.00 
18.00-22.00 
14,00-18.00 


12.00-14.00 


22.50-23.50 
23.00-24.00 


20.50-22.50 


20.50-22.50 


17.00-20.50 
17.00-20.50 
13.00-17.00 


11.00-13.00 


11.00-12.50 


9.00-11.00 


7.00- 9.00 


12.00-12.50 
12.00-12.50 
11.50-14.50 
11.50-13.50 


19.00-22.00 
14.00-19.00 


16.00-18.00 
13.00-16.00 


19.00-20.00 
17.00-19.00 


4.50- 5.00 
3.00- 4.50 











PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, August 21, 1954, 
as reported to The National Pro- 
visioner: 


CHICAGO 
Armour,3,611 hogs; Wilson, 3,962 
hogs; Agar, 6,165 hogs; Shippers, 


5,660 hogs; and Others, 
Total: 26,440 cattle; 1,495 calves; 
31,513 hogs; and 4,607 sheep. 


KANSAS CITY 


12,115 hogs. 








Cattle Calves Hogs Sheep 
Armour . Fy 425 1,190 1,422 1,520 
Swift ... 20 1,312 2,441 556 
Wilson ae 8 Re 
Butchers. 6'875 243 643 191 
Omers .. HS sacs Beee eens 
Totals.15,473 2,745 9,988 2,267 
OMAHA 
Cattle and 
Sheep 
Armour 2,346 
Cudahy 1,831 
WEES eons 1,453 
Vil ee 967 
Bay State.. 70 see 
Cornhusker... 938 
O'Neill .... 531 eos ecee 
Neb. Beef.. 730 ° 
Eagle ..... 93 
Gr, Omaha. 869 
Hoffman . 109 . 
Rothschild . 839 
eee 1,004 
Ringan .... 1,218 
Merchants . 130 
Midwest .. 97 
Omaha .... 460 eee 
Union P kg. - 539 mien 
Others ies 11 261 
Totals ..26,900 27,202 6,597 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour . 2,563 1,505 4,967 2,311 
Swift .. 4,056 2,331 10, = z "126 
monter . i000 .... Ae tae 
a a 3130 F 
Krey s | | ree) 
Laclede . v0 ee cere 
Luer . 





Totals. 7,678 3,886 20,647 4,037 
ST. JOSEPH 
Cattle Calves Hogs Sheep 





Swift .. 4,242 423 7,996 1,985 
Armour . 3, 127 663 5, 778 1,295 
Others. 4/852 114 1,993 sss 
Totals? 2,221 1,200 15,767 767 3,280 280 
"Do not include 714 cattle, 343 
ealves, 4,362 hogs and 5,319 sheep 


direct to packers. 
SIOUX CITY 





Cattle Calves Hogs Sheep 

Armour . 4,139 .... 3,799 1,563 
Cudahy . 3,444 4,023 2,138 
Swift .. 3,002 .... 3,596 1,190 
Butchers. 405 + cows 
Others ..10,252 8 (847 239 
Totals 21,332 12 20,26 265 5,130 


WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 2,194 130 2,154 1,343 
mame... Le nsec sees 
Dunn ... 192 


Dold 145 "803 
Sunflower. 10 era 
Pioneer . 297 
Excel ... 1,482 oa 
Armour . 529 ee Seat 
Others . 2,841 208 1,100 
Totals. 8,928 1,130 3,165 2,443 
OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour . 3,567 459 849 577 
Wilson . 3,435 768 
Others . 4,483 1,371 





Totals*11,485 2,598 2,722 


*Do not include 1,657 cattle, 1,261 
calves, 7,479 hogs and 1,760 sheep 
direct to packers. 

LOS ANGELES 
Cattle Calves Hogs Sheep 
armour: Fe 6is% ene eas 





Cudahy . 35 PP 

Swift Bee asian 234 

Wilson 98 12 aikewie 

United 873 42 459 

Ideal .. 740 eben 

Gr. Wes. 732 

Survall 464 

Acme 459 ‘ 

Atlas. 446 ease b.sine osee 

Others 3,181 674 1,630 152 
Totals. 7,417 729 2,089 386 


CINCINNATI 
Cattle Calves a“ Sheep 
1 le ar ede 332 
Kahn's oe aces oee6 eoce 
Meyer. PY oe 66 wece eee 
Schlachter 139 | wee 16 
Northside . Sees 
Others . 4, 310 +; 173 17,2 255 1,837 
Totals. 4,449 1,216 17,255 2,185 
DENVER 
Cattle Calves Hogs Sheep 
Armour . 1,913 230 2,115 6,637 
Swift .. 1,816 182 1,905 8,018 
Cudahy 988 90 1,651 692 
Wilson ME. tine eka Agee 
Others 7,056 249 2,782 821 
Totals.12,429 751 8,453 16,168 
ST. PAUL 
Cattle Calves Hogs Sheep 
Armour . 2,341 12,370 3,604 
Bartusch oe 
Cudahy 


Rifkin .. 
Superior. 


Wie Ssc5.. DOR 
ie Sea 








Swift 2.595 1s, 628 2,775 

Others 1,689 790 3,217 

Totals .20,935 6,698 39,788 10,224 

FORT WORTH 

Cattle Calves Hogs Sheep 

Armour . 1,725 3,237 2,142 

Swift .. 3,131 2)872 ‘so2 2,683 

Bl. Bon.. 636 139 155 eoce 

ay... CS 1 —— 

Rosenthal 540 7 37 

Totals. 6,647 6,256 1,962 4,862 
TOTAL PACKER PURCHASES 
Week Cor. 

Ended Prev. Week 

Aug. 21 Week 1952 

Cattle ....182,334 174,494 189,356 

Hogs ..... 200,816 184,901 179,581 

Sheep + 63,482 082 75,143 


CORN BELT DIRECT 
TRADING 

Des Moines, Aug. 25— 

Prices at the ten concentra- 

tion yards and 11 packing 

plants in Iowa and Min- 

nesota were reported by 


the USDA as follows: 


Hogs, good to choice: 
160-180 Ibs. 


yen 1S. 75@20.75 

180-240 Ibs. ........ 0.50@ 22.25 

240-300 Ibs. ........ 20. 25 @22.25 

300-400 Ibs. ........ 19.50@21.25 
Sows: 

270-360 Ibs. ........ 19. 0@ 20.25 

440-550 Ibs. ........ 15.25@18.00 


Corn Belt hog receipts 
were reported as follows 
by the U.S. Department of 


Agriculture. 

This week Last week 

estimated actual 
pS Beer 46,500 39,000 
PE eee 0,000 39,500 
BO WE civces 29,000 26,500 
Ve Se 48,000 49,500 
Do ae | Ree 49,500 40,000 
ae Se 42,000 46,000 


LIVESTOCK RECEIPTS 


Receipts at 20 markets 
for the week ended Friday, 
Aug. 20 with comparisons: 


Cattle Hogs Sheep 

Week to 

date 325,000 351,000 141,000 
Previous 

week 307,000 331,000 123,000 
Same wk. 

1953 = 338,000 316,000 157,000 
1954 to 

date 9,525,000 11,342,000 4,984,000 


138 to 


date 8,987,000 13,009,000 5,135,000 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending Aug. 19: 


Cattle Calves Hogs Sheep 
Los Ang... 8,500 1,125 2,000 600 
N. Portl... 3,4 690 1,100 


5,385 
San Fran.. 1,450 310 750 6,700 
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SLAUGHTER 
REPORTS 


Special reports to THE NATION- 
AL PROVISIONER, showing the 
number of livestock slaughtered at 
18 centers. 


CATTLE 
Week Cor. 
Ended Prev. Week 
Aug. 21 Week 1953 
Chicagot ... 26,440 27,193 26, po 
Kan. Cityt.. 18,588 30, 
Omaha*ft ... 


East St. L.t. 
§t. Josepht.. 
Sioux Cityt. 
Wichita*t .. 
New York & 

Jer. City7. 
Okla. City*t. 
Cincinnati§ . 
Denvert .... 
-—. Pasit... 


7 "O88 

















Milwaukeet. 
Total . 185,187 178,588 
HOGS 

Chicagot . 25,833 my s; 
Kan. Cityt.. 9,988 46 9,168 
Omaha*t ... 25,437 20,06 9,630 
East St. L.t. 20,647 17,608 19,324 
St. Josepht.. 18, 543 13,464 14,303 
Sioux Cityt. 15,526 14,099 14,094 
Wichita*t .. 6,804 6,033 2,227 
New York & 

Jer, Cityt. 42,904 438,061 45,803 
Okla. City*t. 10,201 8,92 5 4: 
Cincinnati§ . 16,991 p 
Denvert .... 8,494 
St, Pault .. 30,998 
Milwaukeet. 3,105 

Total . 235,491 210,540 203,768 

SHEEP 
Chicagot 4,607 4,290 7,071 
Kan. Cityt.. 2,267 3,116 6,318 
Omaha*t ... 12,922 12,867 9,120 
' East St. L.t. 4,087 8,684 5 
St. Josepht.. 8,599 10,102 
Sioux Cityt. 9,197 7,676 
Wichita*t .. 1,343 
| New York & 

Jer, Cityt. 52,044 45,892 $6: 
Okla. City*t. 3,056 3,198 ), 268 
Cincinnati$ . 703 «1,264 9125 
Denvert .... 15,112 12,955 19,340 
St. Pault... 7,007 6,484 5,588 
Milwaukeet. 927 737 





Total ....121,821 112,951 135,295 


*Cattle and calves. 

+Federally inspected 
including directs. 

tStockyards sales for local slaugh- 
ter. 

§Stockyards receipts for 
slaughter, including directs. 


BALTIMORE 
LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Wednesday, 
Aug. 25, were as follows: 
CATTLE: 


slaughter, 


local 


Steers, ch. & pr. ... None rec. 
Steers, gd. & ch. ... 20,00@21.50 
Steers, com'l. ...... 15.00@17.50 


Heifers, gd. & ch... 20.0003.08 





Heifers, util & com’l,. 
Cows, util. & com’). 
Cows, can. & cut.... 
Cows, cull. & util... 
Bulls, util. & com’l1.. 
VEALERS: 
Choice & prime .... 
Good & choice 
Util. & com’l. 
Culls 
HOGS: 
Choice, 180/220 .... 


Sows, 400/down .... 


LAMBS: 


Choice & prime..... 


14.00@14.5 
10.00@12. 0 
8.00@ 9.09 
None rec. 
12.00@14.00 


22.00@24.00 
18.00@22.00 
12.00@17.50 

7.00@ 8.00 


23.50@24.00 
19.00 only 


20.00 only 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 
41st st., New York market 
for week ended Aug. 21: 
Cattle — Hogs* Sheep 
84 141 201 


Salable 262 
Total (ine. 
directs) .6,670 5,245 19,100 19,840 


Prev. wk.: 

Salable .. 168 

Total (ine. 
directs) .5,340 


“Including hogs at 31st st. 


230 


4,091 18,776 15,697 


AUGUST 28, 1954 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
cago Union Stockyards a current 
and comparative peri 


RECEIPTS 

Cattle Calves Hogs Sheep 

Aug, 19.. 2,335 310 9.754 960 
Aug. 20.. 920 307 9,1 421 
Aug. 21. 447 388 2,7 sa 
Aug. 23..20,814 361 8,288 913 
Aug. 24.. 5,500 400 12,500 1,500 
g. 25..15,000 400 10,000 1,000 


-41,314 1,161 30,7: 
Wk. ago. -42,248 1,170 31, 139 5,215 
ago ..46,669 2,193 33,032 
Ss. ago 33,834 ‘ 188 33,2 








95 
9,340 hogs 


“*Including 1 123 cattle, 
and 111 sheep direct to packers. 
SHIPMENTS 
Aug. 19.. 2,479 .... 1,214 77 
Aug. 20.. 2,072 141 1,451 346 
Aug. 21.. ee cassie 386 Sate 
Aug. 23.. 6,164 70 903 26 
Aug. 24.. 2,500 500 100 


Aug. 25.. 5,500 1,000 100 








Week so 
far ....14,164 70 2,403 226 
Wk. ago. 114, 271 162 5 982 
Yr. ago ..16 223 338 
2 yrs. ago 13, 93 206 
AUGUST RECEIPTS 
1953 
Cattle 165,688 
Calves 10,681 
Hogs 156,571 
BGG. caesaaers 41,312 
AUGUST SHIPMENTS 
1954 1953 
BCE cceesdue 70,380 74,481 
HROGH co cccccne SOOm 22,955 
Ee 4,161 4,745 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased at Chi- 


cago, week ended Wed., Aug. 25: 
Week Week 
ended ended 

Aug. 25 Aug. 18 

Packers’ purch....27,039 24,282 

Shippers’ purch.... 5,487 5,695 

WORM .ieccscnees 32,52 29,077 


LIVESTOCK PRICES 

AT LOS ANGELES 

Prices paid for livestock 
at Los Angeles on Wednes- 
day, Aug. 25, were reported 
as shown in the table below: 


CATTLE: 
Steers, ch. & pr. ... None rec. 
Steers, choice ...... 23. 50@24. > 
Steers, good ....... 2 21.00@22.5( 
Heifers, com’l & gd. 19.50 only 


Heifers, util. & com’l 13.00@16.00 
Cows, util, & com’l.. 10.50@13.50 





Cows, can, & cut. 8.00@10.50 

Bulls, util. & com’. 13.00@17.00 

CALVES: 

Vealers, choice ..... 18.50@19.50 

Com’l & good ...... 17.50@18.50 

Gull @ at, ........ 10.00@15.00 
HOGS: 

Choice, 180/220 . 24.00@24.50 

ales 400/dow n.... 13.50@16.00 
LAMB 

Good. & choles ...... 18.00 only 


CANADIAN KILL 

Inspected slaughter in 
Canada for week ended 
August 14: 


Week Same 
Ended week 
Aug. 14 last 
lvod year 
CATTLE 
Western Canada .. 14,805 15,105 
Eastern Canada ... 16,322 16,124 
OGM ces seveude 31,127 31,229 
HOGS 
Western Canada ., 27,563 28,449 
Eastern Canada ... 42,578 33,575 
| RO RE 70,141 62,024 
All beg cureasses 
SIAGOS -. icc ccsaas 81,656 68,755 
SHEEP 
Western Canada 3,856 4,882 
Eastern Canada ... 8,072 9,303 
RE? iS acede ens 11,928 14,185 





in name... 


high grade in fact! 











YOUR INQUIRY INVITED 





Full Carcass Lean Cow or Bull Meat — 
Fresh or Frozen. 


Canned Meats — Assorted — 


Shelf and Institutional Sizes. 


Dressed Beef — Beef Dressed Calves — 
All Grades and Weights. 





Straight or Mixed Truck Shipments. 


BRYAN BROTHERS 
PACKING COMPANY 


West Point, Miss. Phone 376 
E. E. Hicks, Sales Manager 
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| MEAT SUPPLIES AT NEW YORK 
WEEKLY INSPECTED SLAUGHTER (Receipts reported by the USDA Marketing Service _ 
. - ‘ ‘ For Week Ending August 21, 1954, with Comparisons 
Slaughter at major centers during the week ending Aug. | 
9 ae i y if . * STEERS AND HEIFERS: Carcasses BEEF CURED: =S. 
21, was reported by the U. S. Department of Agriculture Week ending Aug. 21.. 13.380 Week ending Aug. 21.. 11,004 
as follows: | Week previous ........ Week previous ........ 26.546 Ls 
Sheep & Same week year ago .. 12° 8 54 Same week year ago... oon 4 
Cattle Calves Hogs Lambs cow: PORK CURED AND SMOKED: 
Boston, New York City Area! .. 12,483 14,394 42,904 52,044 Week ending Aug. 21.. Week ending Aug. 21.. 
Baltimore, Philadelphia eeeee 8,151 1,701 17,843 1,813 Week previous ........ Week previous ........ 
Cincinnati, Cleveland, Detrcit, Same week year ago... Same week year ago... 

Indianapolis ........ cee ce «ele 7,476 14,9035 | . Bo 
So LS coer rere 7,681 7,309 | BULL: LARD AND PORK FATS: 18 
-¥ = — ES SOE COE 4 ~~ 12 > 070 | Week ending Aug, 21.. 429 Week ending Aug. 21.. 1,486 
Si Cit PERK asa ciee eh ooseee owns 12 Week previous ........ 397 Week previous ........ 53008 
Geena Ae TES ERO abe a og a4 Same week year ago... 408 Same week year ago... 50,009 
Kansas City SE os nee 6,944 VEAL: 

Iowa-So. Minnesota! .............. 28 11,229 ee eee ane LOCAL SLAUGHTER 
Louisville, Evansvilic ; N ashville, N he se ae sed *o- 13 

RN eg kcehtas 6 6 ah-0.6 Availabl bbe “ ay 1k a ye agg 10591 CATTLE: FC 
Georgia-Alabama <Areas® . ae ee eee eee a Week ending Aug. 21.. pa 
St. Joseph, Wichita, Oklahoma € ity 2 BAS LAMB: Week previous . Us 
Ft. W th, Dallas, ‘Ss: Ant se 5,748 3% 2 - ne Si » week year ago... SE 
deg ~ Pt ay Segoe api Week ending Aug. 21.. ‘ 771 Same week year ago... = 
Los Angeles, San Francisco Areas. : 29°300 Week previous ........ 6.934 CALYES: se 
Portland, Seattle, Spokane 10,796 . Same week year ago... 32,9658 Week ending Aug. 21.. 14.394 Jo 

4 MUTTON: Week previous ........ 230 = 

Grand Totals ... ree 127,502 ” 264,195 Week ending Aug. 21 1.073 Same Laat year ago... 13,430 

Totals previous week .......... "15,086 118.506 698,075 2 ; Week previous ....:... 1.441 

Totals same week 1953 ........305,137 118,206 682,489 57 72: Same week year ago... oro) HOGS Fr 

- Week ending Aug. 21.. 42,9049 lo 
1Includes Brooklyn, Newark and Jersey City. #Includes St. Paul, So. HOG AND PIG: Week previous ........ 43,0618 Si: 

St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis Week ending Aug. 21.. 6,019 Same week year ago... 45,803 
‘Includes St. Louis National Stockyards, E, St. Louis, Ul., and St. Louis Week previous . ae i a 
Mo. ‘Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, Mar- Same week year ago... SHEEP: f 
shalltown, Ottumwa, Storm Lake, Waterlco, Iowa, and Albert Lea, Austin, Week ending Aug. 21.. 52,08 F 
Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and Albany, VORK CUTS Week previous ........ 45,8925 ™ 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ®Ineludes Los Week ending Aug. 21.. Same week year ago... 56,1507 N 
Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. Week previous .. ied eB 
Same week year ago... COUNTRY DRESSED MEATS . - 

BEEF CUTS aaa ‘ 
SOUTHEASTERN RECEIPTS j Week ending Aug. 21.. 177,132 V pol odinr Atte: 21 : 
| Week previous ........ 149,474 eek ending Aug. <1.. 
Receipts of livestock at six southern packing plant stock- | Same week year ago... 113,672 week ss Seakeess : 
ame week year ago... 
yards located in Albany, Moultrie, Thomasville, and Tif- VEAL AND CALF CUTS: HOGs- 

ton, Georgia, Dothan, Alabama; and Jacksonville, Florida eC week settee Aug. 2.. 78 
} ‘ e » Rang nace oe 5,428 eek previous ........ 52) p 
during the week ended Aug. 20: Same week year ago... 7.193 Game wok sau an... s0 | : 
Cattle Calves Hogs LAMB AND MUTTON: LAMB AND MUTTON: j N 
Week ended Aug. DD wewcescsccvcecessvicces $6 3,342 1,954 6,851 Week ending Aug. 21.. 175 Week ending Aug, 21.. 21] ° 
Week previous (five Gays) .....ccccccccccsee B60 1.596 7,264 Week previous ........ 4,648 Week previous ........ 1jj - 

Corresponding week last year ................ 2,636 1,913 11,666 Same week year ago... res Same week year ago... 28 
k 
f 
r 
I 

Cc L A S$ S$ | & I b D A DV & Re T i 4 i A G Uniess Specifically instructed Otherwise, All Classified Adver. 
tisements Will Be insertea Over a Blinc Box Number. r 

Someplared: set solid. Minimum 20 words address or box numbers as 8 words. Heaa- 
NE pm Sige eg 20c each. ap Position lines Rg ae. a se SLASSIFIED ADVERTISING PAYABLE IN ADVANCES | 

‘an! - rate: minimum wo per e. layed 0 per inc on- 

00; additional words, 20c each. Count tract rates on request. PLEASE REMIT WITH ORDER. 

POSITION WANTED HELP WANTED ' 





HELP WANTED 





INDUSTRIAL ENGINEER ie ee, ee 
Capable of setting up and operating a new kitch- 
en for the manufacturing of fresh and smoked 
Capable of establishing plant labor standards and sausages and smoked meats for the retail trade 
latest production procedures. Successful record | of large supermarket. Write experience and sal- 
for cost reduction and control. ed nt gehen ary expected to 

Seeking permanent connection as industrial engi- 
neer or plant superintendent in medium sized walruie Be ArS auET 

house. Would consider trouble-shooting in prob- 840 Main Street Waltham 64. -dixes 
lem departments as assistant to the plant man- , = fap ne be 
ager. W-356, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Til 


Broad experience in the meat packing industry. 








EXPERIENCED SUPERINTENDENT: To take 
MANAGER-SALESMANAGER charge of hog kill and cut, beef kill, and inedible 
OR ASSISTANT: College graduate, age 32, ag- | rendering department in medium size federally 
gressive 8 years’ experience. Have managed smoked inspected southern plant. Must be under 40 and 
meat and sausage manufacturing plant for major | hive had actual working experience in first letter. 
packer in large metropolitan market. Desire posi- W-361, THE NATIONAL PROVISIONER, 15 W. 
tion with progressive independent firm. Knowledge | Huron St., Chicago 10, Ill. 
of yields, costs, ete. Prefer New Engliond area. 
W-249, THE NATIONAL PROVISIONER, 18 E. 
4ist St., New York 17, N.Y. EQUIPMENT SALESMAN 
Here is a good opportunity for a sausage equipment 
MANAGER: With 28 years’ experience with large | sales representative with experience in the meat 
independent packer covering every phase of opera- | industry, to help market well engineered imported 
tion by actual performance from live stock buying, | equipment. All replies strictly confidential. W-338, 
killing, cutting, curing, sausage manufacturing, | THD NATIONAL PROVISIONER, 18 E. 41st St., 
canning and on through sales, office procedures | New York 17, N, Y. 
and all labor relations. Record of successful 
management, W-333, THE NATIONAL PROV I- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 














WANTED: Experienced beef salesman to handle 

" : as - é . | sales of boneless beef and butcher cattle in north- 
SUPERINTENDENT: Age 38, with 18 years’ | ern Illinois and southern Wisconsin. This is a 
experience with one packer, in all slaughtering, splendid opportunity for the right man. Write full 
cutting, processing, manufacturing, inedible ren- particulars to Box W-340, THE NATIONAL PRO- 


dering. Complete knowledge of costs and yields. y JER. 15 W. H St., Chic , 
inet ans, Ga, We Naren eae | - ee e, Se e, 


VISIONER, 15 W. Huron St., Chicago 10, Ill. 











N PXPERIENCED smoke house and curi n REEF SLAUGHTERER: Man experienced in all 
7 Paw a etoe connection with Areca ty 1 Tanoker, operations for cattle slaughtering. Location, western 
Have experience in practically all pork operating | New York. Good opportunity for right man. W-342, 
departmen‘s. Can furnish references. W-350, THE | THE NATIONAL PROVISIONER, 18 E. 41st St., 
NATIONAL PROVISIONER, 15 W. Huron Sst., | NeW York 17, N. ¥ 


Chicago 10, 








BEEF SUPERVISOR: Age 49, long experienced SALESMAN: Now calling on meat packers, to 











in beef and Inmb dressine, W-258, THE NA- | sell sausage ¢ ings for old established — firm. 
TIONAL PROVISIONER, 15 W. Huron St., Chi- Ww 362, THE NATIONAL PROVISIONER, 15 W. | 
erg) 10, Ti. Raton St., Chicago 10, Ill | 
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FOREMAN 
LARD AND SHORTENING REFINERY 
Large independent Chicago meat packer. All 
modern equipment, good future, good salary for 
right man. All correspondence strictly confiden- 
tial. W-359, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





SAUSAGE FOREMAN 
We are promoting our sausage foreman and need 
a thoroughly experienced replacement. Your letter 
of applic —. will be treated confidentially. 
HOFF BROS., PACKERS 
2821 sale py Dallas 1, Texas 





WANTED SAUSAGE MAKER: Must be well ex- 
perienced. Plant is located 100 miles from New 






j 





York and Philadelphia. Have lovely house, mod- | 


ern conveniences for your family. Heating and 
electric service supplied. Good pay, steady job. 
Write all particulars to Hickory Valley Farms, 
Stroudsburg, Pennsylvania, or telephone Strouds- 
burg 2599. 





SALES MANAGER: A_ progressive, expanding, 
southwestern packer has need of a_ thoroughly 
qualified, energetic sales manager, capable of 
supervising, instituting training programs, opening 
new territory, ete. W-360, THE NATIONAL 
PROV ISIONER, 15 W. Huron St., Chicago 10, Ill. 





SALESMAN WANTED: Calling on meat packers, | 


(‘OO TAKE ON PROFITARL® SIDELINE. W-348, 
THE NATIONAL PROVISIONER, 18 E. 4l1st St., 
New York 17, N. Y. 





| BOLOGNA MAKER-FOREMAN: To take full 


charge of new government inspected kitchen. Ex- 


| cellent opportunity ‘for qualified man. TEN-DA 


BRAND MEATS, 176 Saddle River Avenue, Gar- 
field, NJ, 


» THE NATIONAL PROVISIONER 
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CLASSIFIED ADVERTISING 





EQUIPMENT WANTED 





WANTED: FILTER PRESS. Write offerings to 
Box EW-355, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





WANTED: 1000 ton curb get et roll, filter 
press and cooker. Mitts Merrill Hog. Contact 
Box EW-36, THE NATIONAL PROVISIONER, 
18 East 41st St., New York 17, N.Y. 





EQUIPMENT FOR SALE 





FOR SALE: Closing machine. American Can Com- 
pany #1 semi automatic set for number 10 cans. 
Used very little. With motor. $375.00. HAYS 
SEN WRAPPING MACHINE, Model 4-8 Serial 
9925. In perfect condition. Cost $2900. Will 
sell for half. Honey-Baked Ham Company, 6538 
Jos Campau St., Detroit 11, Michigan. 





DRY HARDWOOD SAWDUST 
For Sale: Any amount from one bag to carload 
lots. Could be had bagged or bulk. Write Chilton 
Sawdust Co., Box 8&9, Chilton, Wisconsin. 





FOR SALE: 
motor. $600 
NATIONAL 
Chicago 10, 


1 Globe Barrel Washer #300, 
F.O.B. 3-363, 


Pittsburgh. FS 
PROVISIONER, 15 W. Huron 
Ill. 


> H.P. 
THE 
St., 





DEHAIRER: Dupps No. 74 Heavy duty, 7% H.P. 
motor, $750.00. Silent cutter—BUFFALO No. 27 
5 H.P. motor, $400.00 FS 352, THE NATIONAL 


B, 
PROVISIONER, 15 W. Huron St. , Chicago 10, Ill. 





DRY RENDERING COOKER: 4x10, in good condi- 
tion. $1750.00. No. 35 Diamond Hog, $775.00. 
MODERN MEAT CO. 3501 Emery St., Los Angeles, 
California. Phone, Augelus 14103 











FOR SALE: CRACKLING EXTRACTOR, manu- 
factured by Oil Waste Saving Company. Priced 
right for quick sale. FS-354, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 

ANDERSON EXPELLERS 

All Models. Rebuilt, guaranteed. 

We Lease Pxpellers 

PITTOCK & ASSOCIATES, Glen Riddle, Penna. 





BUSINESS OPPORTUNITIES 


WANT TO CONTACT MIDWESTERN BROKER 
specializing in MIXED trucks of pork provisions 
to the south. W-343, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 








EXCLUSIVE TERRITORY FOR JOBBERS 
or 
BEEF, PORK CUTS, PACKER STYLE DRESSED 
HOGS, SMOKED MEAT, SLICED BACON, FULI 
LINE TOP G RADE SAUSAG 7 
Telephone 1 
REELFOOT. PACKING COMPANY 
est. 840, M.I.B. inspected 
Union City, Tennessee 





COOLER AND OFFICE SPACE 
AVAILABLE 


The most modern meat processing plant, located 
in Omaha, Nebraska. <A _ perfect set-up for any- 
one wanting to cure corn-beef briskets. This is 


to buy corn fed brisket from 
Contact Corn 
St.. Omaha, 


a wonderful market 
he to Te under going market prices. 
felt Packing Company, 701 S. 12th 
Nebraska. Phone Atlantic 9799. 





SURVEYS 
Are you cutting your hogs to the maximum value? 
Hog killing, cutting and pork trimming surveys 
made by specialist with 43 years’ practical expe- 
rience. Rates furnished upon written request to 
EDMOND S. FORAN 7942 S. Elizabeth St., Chi- 
cago 20, Ill. 





TILED LOFT: Heart of wholesale meat district, 
516 Westchester Ave., New York, 25’x80’ off 
street tail board loading, service freight elevator, 
-O degree brine, excellent hot water supply, well 
drained floors, good for food processing. D. 
WOLCHOK, 217 Broadway, New York. Phone 
CO 7-3083. 


AUGUST 28, 1954 








PLANTS FOR SALE 





MEAT PROCESSING, 

LOS ANGELES, CALIFORNIA 
Successful smoked pork processing business, 
plete, all equipment, trucks. Newly 
building. Available long term lease. Equipment 
for beef fabrication, hog cutting and room for 
sausage manufacturing. Now over one million dol- 
lars annually. Facilities for 5 times present 
volume. Established 25 years. Catering to mar- 
kets and jobbers. Railroad siding to plant. Owner 
wishes to retire. Reasonable terms. For full in- 
formation write to Box FS-344, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, IN. 


com- 
modernized 





PROVISION PLANT FOR SALE 
centrally located on 1 acre of land. Building is 
120 ft. x 60 ft. x 2 stories high, with a loading 
platform to D and H railroad. Sausage kitchen, 
2 smokehouses, Jordan cooker, steam cooker for 
hams, steam jacket, silent cutter and stuffer. 
Equipped with modern overhead tracks and scales, 
and hundreds of other pieces of equipment and 
trucks. Big cooler and freezer. Poultry dressing 
and battery brooders, capacity 4000 monthly. Will 
sacrifice for $50,000 cash. Write or call for inter- 
view, JOHN RUSSE, Cambridge, New York. 


Built in 1947, 








FOR SALE: Complete business (1) Wholesale and 
slaughtering unit. (2) Retail outlet with new 
equipment. Located in fastest growing community 
in western Michigan. Rated A-1 business. Write 
to W. L. LIPKA, Broker, Box 262, Montague, 
Michigan. 

FOR SALE: Hotel and restaurant food supply 
house in Pittsburgh, Pa. Merchandise and build- 
ing 30,000 sq. ft. Equipped with refrigeration. 


Will sell separately. 
PROVISIONER, 15 W. 


FS-353, THE NATIONAL 
Huron St., Chicago 10, Il. 





FOR SALE: Complete rendering plant. 3 cooker, 
2-500 ton hydraulic presses, 1 Mitts & Merrill Hog. 
112 H.P. H.R.T. Boiler 85 ft. steel stack. 75 
H.P. steam engine, ete. PHILIP CUDDEBACK, 
RD #2, Phelps, N. Y¥ 





PLANT WANTED 


INTERESTED IN RENTING: Cooler on 
basis. Approximately 70 ft. by 30 ft. 
facilities if available, in metropolitan ay York 
or New Jersey area. Must have B.A.I. inspec- 
tion. PW-307, THE NATIONAL PROVISIONDI, 
18 E. 41st St., New York 17, N.Y. 





lease 
with freezer 





BUSINESS OPPORTUNITIES 





PARTNERSHIP ARRANGEMENT AVAILABLE 
For the right man in established beef slaughter- 


ing business located in a North Central State. 
Capacity 2,000 cattle per week. Potential part- 


ner should have some money available to invest 
as working capital in the business. Plant equip- 
ment and utilities (power, light, heat, water and 
refrigeration) supplied upon acceptable 
rental basis. 


to be 

Applicant must have 
practical experience, 
ucts connected with 
30 to 45 years. 


had at least ten years’ 
including selling of all prod- 
the business. Age desired, 


All replies will be held in strict confidence. 
Write Box No. W-345 
THE NATIONAL PROVISIONER 
15 W. Huron Street Chicago, Illinois 





HOG « CATTLE « SHEEP 


SAUSAGE CASINGS 
ANIMAL GLANDS 


Selling Agent ® Order Buyer 
Broker ® Counsellor © Exporter ® Importer 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 


BARLIANT'S 


‘4. WEEKLY SPECIALS! 


Ca 

N We list below some of our curren? 

} offerings for sale of machinery end 
equipment cvailable for prompt 

shipment at prices quoted F.0.8. shipping points. 


Write for Our Bulletins—issued Regularly 


~ 


2 


~ 








Complete Plant Liquidation Sale! 
Sieloff Packing Company 
St. Louis, Missouri 


Be sure to see our big two page ad 
in the September “Ath issue. 

















ma Kill Floor 
7177—BELLY ROLLER: Sr. Boss, double roller, 
comp. with motor, non-corrosive slats. 
oe Li ke OW wv ssensccccccsecnscesescesceens $ 850.00 
6672 fe E WASHER: Anco, 2 HP., excel 
7128—HOG SPLETHING’ SAW? Beat" Bono: "” 
% HP. mtr. Only used 3 mos...... 395.00 
7287 my *TILITY & VEAL SPLITTING RUMP 
SAWS: (2) Best & Donovan, % HP. 
SENN. | 6s Sxscun sth: aie Ohne ed area eats ea. 325.00 
ree rat Jones Superior, 20” dia. 
ee , Stainless steel top table, 2 HP. mtr. 250.00 
7289 — rae weed Aa Best & Donovan type : 
_ er. eS ee 75.00 
7140—STERILIZING LAVATORY, Boss #88, ey 
for knives, with soap dispenser & dbl. 
fone WONG MM BOW Or. «. cases cusdeves cae 75.00 


Sausage Equipment 
7444—TY-LINKERS: (2) Automatic model 114A, 
fully reconditioned and guaranteed, ready 


A, SMR: «ics ne eat ane. 24 Conan $1195.00 
7475—PICKLE — Preservaline Injec- : 














toc —— used oan 1 year, excel. 
A now in operation ......... Avail. at 4 oo 
7444— Pb! NDER: Tounseaa #52, in per! * — 
eee, COUT nk. vsncacssuene Bias requested 
7046—SILENT CUTTER: Boss #80, self 
beam y at 2 sets of knives, 30 HP. motor r 
Si epcancevedt Cwticdetd¢ gemma ee teks 550.00 
7296 « INDE: Baas lo #78RG, with 40 HP. ’ 
pees & ee eee 1175.00 
7446 Vac UU Mt Yurx y Buffalo #5, 1500# 
peal ee with cover & counterweight, 15 HP. 
K ey ek ee Pree Se 975.00 
7013 BARREL Ww ASHER: ‘Globe #300, with 
5 HP. mt».. rew brushes, little used .. 975.00 
7396- got KFORD FILLER: model D, used only 
rer ee 535.00 
7232 FROZE N MEAT CUTTER: ‘Ace, FHP. mtr. 450.00 
72340—SMOKEHOUSE- Griffith portable ee 375.00 
6964—LOAF STUFFER: Mepaco, stainless steel, 
in excellent conditior eee 275.00 
7178—HAM ¢ BACON TRU CKS: | (5) one 
5, flat top high end, 20” 
ee ots reueenens + a 45.00 
6618—HOY MOLDS: 20) “Globe #66-S, stain- 
ess stee nressure ratchet type covers, 
43%" x 45%” x 10” Excel. cond...... ea. 6.75 
7392—SMOKESTICKS: (approx. 1400) rang 
lar, extruded alum., 14” x 47” long.. 50 


PARIS PROVISION LIQUIDATION 
FINAL CLOSEOUT 












We have sold most_of the items from the Paris Pro- 
vision Co., Paris. Illinois. There are still some good 
items available. We have been authorized to offer the 
balance of this eouipment at extremely low prices for 
final clearance. However, the owners may be interested 
in counter-bids 
7420—HOG KILLING LAYOUT: particularly 
low priced. Includes Babv Boss Dehairer, 
5 HP. with air operated throw-in & throw 
<— oe purchased Hog Scalding Vat, 
with thermo valves, steam 
co ils; o*, Hoist, 16’ triangular; Gam- 
breling Table, steel, with platforms. 
BAR INOUE Lh chocccateeveneate $1000.00 
7414—COOKER: ne ay dry rendering, “steel 
heads 4'6” 15 HP. motor, with 
Crates FOE bans chad<enaned so. dekidees 775.00 
7412—-BOILER: Kewanee Fire Box Locomotive 
type, 100 HP., 100% pressure, onmlv sli 
ly used. alias ew condition, with stoker, 
Po ee errr err re 1700.00 
AMM NTA. ‘COMPRESSOR: York 7% 
%,. with 30 HP “trols 565.00 
MMONIA COMPRES SOR: ‘Howe, 4x4, 
#2161, late style, 25 HP. motor and 
pene eT ele eo ee rere 435.00 
7431—AIR COMPRESSOR: Curtis, 1% HP. 
a) ae ee sansee 2008 
7428—SCALE: Fairbanks-Morse Livestock, 
20,000 cap., platform size 7’6” x 16° 185.00 
7422—LARD TANK: steel, 4’ x 10’ x 30”... 120.00 
7442—-TABLES: including cutting & trimming, 


laminated maple board & casing separating 
tables. All % of cost or less, 


All items subject to prior sale & confirmation. 


WRITE FOR FULL PARTICULARS 


DISPLAY ROOMS and OFFICES 


1401 W. Pershing Rd. (39th S#.) 
U. S. Yards, Chicago 9, Ill. 
Cliffside 4-6900 


BARLIANT & CO. 


° New, Used & Rebuilt Equipment 
© Liquidators and Appraisers 
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MORRELL 


No King 


Ever Ate Better! 


Ham « Bacon e Sausage e Canned Meats 
Pork e Beef « Lamb 


MEATS 


JOHN MORRELL & CO, 
OTTUMWA, IOWA 








Attention « « « e 


Frozen Meat Processors 
PREFER and BUY 
these Better Quality Cuts: 


e BONELESS ROUNDS 
SIRLOIN BUTTS 
BONELESS STRIPS 
SHOULDER CLODS 
RIB EYES 


CUT FROM NORTHERN UTILITY CATTLE ONLY! 
Contact @& 


S. BECK MEAT CO. 


Pr s of Bonel Meats for Sausage Manufacturers 
from Northern Canner & Cutter Cows and Bulls 


725 W. 47th STREET * CHICAGO, ILL. 


Phone KEnwood 6-8180 
¢ SERVING THE MEAT INDUSTRY FOR 37 YEARS 
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Cora® 


ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER. 





Allbright Nell Co., The 

Allied Manufacturing Co. 
Aluminum Cooking Utensil Co. 
Anderson, V. D., Company 
Armour and Company 

Atmos Corporation 


Barliant and Company 
Basic Food Materials, Inc. 
Beck, S. Meat Co. 

Best & Donovan 

Bryan Brothers Packing Co. 
Busse Brokerage 


Cannon, H. P. & Son, Inc. 

Chevrolet Div. of General Motors Corp. 
Cincinnati Butchers’ Supply Co., The 
Continental Can Company 

Crane Company 


Dupps Company, The 


Felin, John T. & Co., 
First Spice Mixing Co., Inc. 


General Box Company 

Globe Company, The 

Great Lakes Pickle Co. 

Great Lakes Stamp & Mfg. Co. 
Griffith Laboratories, Inc. The 


Hollymatic Corporation 
Hygrade Food Products Corp. 


Julian Engineering Co. 


Kadison Schoemaker Laboratories, Inc. 
Kahn’s, E. Sons Co., The 

Kennett-Murray Livestock Buying Service 
Koch Supplies 

Kohnstamm, H. & Company, Inc. 


Lancaster, Allwine & Rommel 
Levi, Berth, & Co., Inc. 


Mackin, M. J. Company 

Meat Packers Equipment Co. 
Merck & Co., Inc. 

Milprint, Inc. 

Morrell, John & Co. 


Paterson Parchment Paper Company 
Powers Regulator Co., 
Preservaline Manufacturing Company 


Rath Packing Co. 
Reynolds Electric Company 


Schluderberg, Wm.-T. J. Kurdle Co. 
Schmidt, C. Company, The 

Shell Chemical Corporation 

Smith’s, John E. Sons, Company 
Speco, Inc. 

Stange, Wm. J., Company 

Superior Packing Co. 

Swift & Company (Gelatine Div.) 


Townsend Engineering Company 


United Cork Companies 
U. S. Cold Storage Corporation 


Visking Corporation 
Warner-Jenkinson Mfg. Co. 
While every precaution is taken to insure accuracy, we cannot 


guarantee against the possibility of a change or omission in 
this index. 





The firms listed here are in partnership with you. The products 
and equipment they manufacture and the service they render 
are designed to help you do your work more efficiently, more 
economically and to help you make’ better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 


THE NATIONAL PROVISIONER 
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